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Protect the natural¥.13:>- 3 4-) &-) : 
of tomato products with 


dextrose sugar 





A big problem in canning is how to prevent chemical 
action from diminishing the striking, red color of 
tomatoes and tomato products and lessening their F 
consumer appeal. CERELOSE® brand dextrose solves 
your problem... keeps your products “tomato-red” 
.. protects your most potent selling point. 

You'll find that color stays longer, looks more 
inviting when you use CERELOSE in your catsup, 















chili sauce and other tomato products. Corn Products 
Refining Company also manufactures a wide range of 
excellent and economical corn syrups that point up 
the true spice flavors of catsups, sauces and pastes 
without over-sweetening. 

Ask our technical staff about the many benefits of 
our syrups and dextrose sugar in canning. They'll be 
glad to call on you for a free consultation. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place + New York 4, N. Y. 
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THE HEEKIN CAN CO. PLANTS AT CINCINNATI & NORWOOD, OHIO; 
CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 










TT rade your canning needs, 


Heekin can better meet your metal 
packaging problems because Heekin 


Cans are Product Planned. At Heekin, 


you will find laboratories where metal 
packaging research is years ahead 
ee eh. 16 ae 1 eo 
Heekin's fifty-four years of metal 
packaging experience. Heekin Cans 
... plain or lithographed ...are prod- 
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and in many parts of the country Hazel-Atlas 
designers and contact men started following (with their 


permission, of course) consumers from store to home. 


R Buying habits were studied from the container angle, 
preferences were noted, criticisms constantly analyzed. 
The results of this continuing survey helps us help 


you with your container problems. 


More and more H-A means Home Approved. 


HAZEL-ATLAS GLASS COMPAWY wueetinc, west vircinia 
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Events to Come 


Nov. 7-8. Wisconsin Canners Assn., 
innual convention, Schroeder Hotel, 
\l: }Jwaukee. 


Nov. 12-20. Washington Food Show 
Corp., first annual show, National 
Giard Armory, Washington, D. C 


Nov. 16-18. Indiana Canners As- 
sociation, annual convention, French 
Lick Springs Hotel, French Lick, Ind 


Nov. 21. Pennsylvania Canners As 
sociation, 41st annual convention 
Penn Harris Hotel, Harrisburg 


Dec. 1-2. Tri-State Packers’ Asso 
ciation, 52nd annual convention, Ben 
jamin Franklin Hotel, Philadelphia 

Dec. 5-6. Michigan Canners and 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids. 


Dee. 5-6. Ohio Canners Assn., an- 
nual convention, Carter Hotel, Cleve 


Dec. 6. Maine Canners Assn., an 
nual meeting, Falmouth Hotel, Port 


| ind 


Dec. 7-9. Western Frozen Food 
Processors Association, Hotel Senator 
Sacramento, Calif 


Dec. 8-9. New York State Canners 
ind Freezers Association, Inc., 7Oth 
innual convention, Hotel Statler, Buf 
fal 


Jan. 15-22, 1956. National Canners 
Association, National Food Brokers 
Association, and Canning Machinery 
& Supplies Association, annual meet 
ing, Atlantic City, N. J 

Jan. 29, 1956. Frozen Food Con 
vention, N.A.F.F.P. and N.A.F.F.D 


Waldorf Astoria Hotel, N.Y.C 

Feb. 1-3, 1956. Eleventh annual 
fieldmen'’s conference, eomaperann 
Canners Association, Pennsylvania 


State University, University Park 


Feb. 17-18, 1956. Canners League 
innual fruit and vege 
Fairmont Hotel 


of California 
table sample cutting 
San Francisco 













Meeting Roundup 


l'o give its readers better con 
vention coverage. Foon PACKER, 
will publish a complete round 
up article in its January issue of 
all fall and early winter canners 
meetings 

The editors will 


from 


value any 


assistance meeting secre 


taries in submitting their meet 
ing reports 


immediately upon 


meeting adjournment 











control’s the thing... 


WITH ANCHOR Labeled ¢i, lcm ge] eo 
















Pllockey requires flashing speed and uncanny control to guide the 
puck through a rugged defense. And control is important, too, in 
the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U.S, and 
Canada await the opportunity to serve you with con- 


trolled high quality Anchor Hocking products. 





Ancher® Metal and Molded Closures provide 
dependable, attractive and efhicient seals 
their uniformly high quality a result of exact 
ing quality controls 
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The packer is a trained inspector, too. She sees 
that gaskets are correctly inserted and cap edges 
properly turned before packing 


ANCHOR HockING 


GENERAL 
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The adhesive and coverage qualities of closure 

oatings are evaluated and controlled through 
| cests in both research and 
laboratories 


control 





Anchor Molded Caps are regularly checked for 
strength with a torque tester to make certain 
they comply with rigid specifications 


Anchorgiass Containers, Anchor 
Metal and Plastic Closures, Anchor 
Sealing Machines, Cartons and Pack- 
age Engineering Service...for Pack- 
ers, Manutacturers, Bottiers of 
Foods, Drugs, Household Chemicals, 
Cosmetics, Toiletries, Beverages, 
Beers, Ailes, Wines and Liquors. 








This superior Quality Control has made FMC ‘‘Sterilmatic’’” 
the standard of processing equipment for finer canned foods 


’ 


Within the “Sterilmatic” Continuous Pressure Cooker every can is cooked 
evenly and exactly alike through the combination of individual can rotation 
and agitation of the product within the can. Of course this rolling agitation 
and the consequent “basting” action depends on the consistency of the product. 
But the important point is that this is induced convection heating, which increases 
the rate of heat penetration, keeps cooking absolutely uniform, provides for the 
precise processing control you need to maintain consistently high standards 
of product quality. 

When you compare the process and compare the results, you'll sooner or 
later replace with an FMC “Sterilmatic” Continuous Pressure Cooker and Cooler. 
So write today for full information, or call your nearest FMC representative. 


Nore: For products requiring very little agitation a 
special type of reel and spiral mechanism is provided. 


*Trade Mark — Reg. U.S. Pat. Off 








Write for free booklets! 


**The Steriimatic Story"’ 
shows whot this equipment 
can do for your 
operations. 
**Steriimatic Facts” 
includes all tech- 
nical data and ns mm 
specifications of fe 5 
equipment. 
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ype " WESTERN: SAN JOSE , CALIFORNIA 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


EASTERN: HOOPESTON, ILLINOIS 
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A. M. Browne P. W. Triplett 


Austin M. Browne has been named to 
the newly created position of manager 
of market development for the Glass & 
Closure Division of Armstrong Cork 
Company. Paul W. Triplett has been 
appointed manager of the Detroit dis 
trict office 


D. Kenneth Christensen, formerly vice 
president in charge of the Pacific Divi 
sion of Northrup, King & Company, has 
been appointed vice president in charge 
of the Farm Seed and Grass Seed Divi- 
sions at the home office in Minneapolis 
He was also elected to the Board of 
Directors. Charles Emery, formerly man- 
ager of the import-export department of 
Berkeley (Calif.), has been appointed 
vice president in charge of the Pacific 
Division to succeed Mr. Christensen 


Albert Q. Morris has been appointed 
sales representative for Illinois and eastern 
lowa, northern Missouri and eastern Indi 
ana and Michigan, for Barry-Wehmiller 
Machinery Company. R. E. McCullough 
formerly sales representative in Chicago 
has been transferred to southern Ohio 
Indiana and all of Kentucky, with head 
quarters in the Cincinnati area. F. George 
Faux has been appointed sales repre 
sentative in Delaware, Maryland, Virgin 
ia and North Carolina, with headquarters 
in Baltimore 


Tom Miller, vice president of the Pack 
age Machinery Company, East Long 
meadow (Mass.), was re-elected president 
of the Package Machinery Manufactur 
ers Institute at the group’s annual meet 
ing in Hot Springs, Va 


M. C. McKeown has been appointed 
manager of Cochrane Corporation's Phil- 
adelphia district sales office. Mr. M« 
Keown was formerly technical director 
of the water treating division and man 
ager of technical training 


Two expansions have been announced 
by Crown Zellerbach Corporation for 
the North Portland (Ore.) plant of its 
Western Waxed Paper Division. The 
first construction, to begin immediately 
will double the present office area and 
add 10,000 sq. ft. of warehouse space 
The second phase involves building a 
new and larger warehouse to contain 
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D. Christensen 


A. Q. Morris 


about 75,000 sq. ft., with construction 
beginning in the spring 


John S. Beckett has resigned from his 
position as technical director for Aseptic 
Thermo Indicator Company, North Hol 
lywood, Calif. Effective October 1, he 
will take up active work as secretary 
with the Thomas Aquinas Institute, Los 
Angeles an educational organization 
within the Dominican Order, Vincent A 
Romito and Phillip K. Russoff, research 
chemist and assistant research chemist 
respectively, move up into the positions 
of technical director and research chem 
ist 


William Varney, owner of the Varney 
Canning Company, Roy, Utah, is re 
covering from severe injuries suffered 
when the car in which he was a pas 
senger struck an unlighted dirt pile on 
a highway in Idaho. Mr. Varney is a 
former director of the National Canners 
Association, as well as former president 
of the Utah Canners Association. In 1945 
he served as president of the Old Guard 
Society. He has been actively connected 
with the canning industry in Utah for 
more than fifty years, he has operated 
his own company for more than twenty 
years 


A new warehouse is being added to the 
present facilities at the main ‘processing 
plant of H. P. Cannon & Son, Ine 
Bridgeville, Del. The building will have 
a capacity of a quarter million case ot 
canned vegetable Expected completion 
date is January 1956 


A multi-million dollar lithography plant 
was recently placed in commercial oper 
ation at Philadelphia by the can division 
of Crown Cork Seal Company. The 
210,000-sq ft. modern hollow tile ma 
sonry, glass wall and brick building, with 
push-button humidity and temperature 
controls, was designed to fit the “dream 
layout” conceived by technicians who 
are metal decorators, according to the 


‘ ompany 


Taylor Instrument Companies announce 

that its San Francisco offices and plant 
have recently moved across San Fran 
cisco Bay to 1661 Timothy Drive, San 
Leandro, Calif 





F. CG. Faux 


Tom Miller 


California Spray-Chemical Cie. Francaise 
innounces that saccessful negotiations 
have been completed with French au 
thorities who have approved a $1,500, 
000 investment by Calspray to build a 
captan plant in France 


SOW Fine Foods, Inc. has named Mer- 
rell Sale as general sales manager. Mr 
Sale has been associated with the Cal 
ifornia Walnut Growers Association in 
Los Angeles for the past 27 years 


C. L. Peterson has been appointed vice 
president and general manager of the 
Brown Instruments Division, Minneapo 
lis-Honeywell Regulator Company. Mt 
Peterson had formerly been divisional 
vice president. He has been with the 
firm for 28 years 


Howard Holman has been named dis 
trict sales manager of the southeast 
territory for Knouse Foods, with head 
quarters in Decatur, Ga.; Warren Geis- 
ler will head the southeentral district 
trom Evansville Ind and William N, 
D'Angelo and Joseph J. Scanlon have 
been assigned to the Philadelphia ter 
ritory. Howard Y. Musselman, formerly 
issistant sales manager of the Peach 
Glen, Pa. fruit processing firm, has been 
named director of institutional sales 


RK. G. MeCain has been appointed man 
wer of the new American Can Company 
district iles office it Fort Worth. Mr 
McCain has been operating out of the 
Houston ile office since 1937 when 


joined the company 


Pasquale J. Morone has joined the sales 
taff of Dodge Olcott, Ine. He will 
work out of the New York offices 


Duluth (Minn 


heen appointed to 


Draper-Gordon-Walker 
brokerage firm, has 
represent Tony Downs Foods Company 
im the Duluth-Superior market lron 


} 


uinge ind [ pper Michigan 


Robert Gair Company, Im has re 
named its two Los Angeles divisions 
The Angelus Paper Box Company Divi 
ion is now the Los Angeles Carton 
Division, and the Angelus Corrugated 
tox Division i now the Los Angeles 
Corrugated Box Division 














a | Adequate protection 


» | for the occasion... 


you need positive 


insurance protection 


Food processing plants require specialized treatment 
for their insurance needs. 


This calls for understanding, experience and “know- 
how” gained only through years of close co-operation 
with the entire industry. 


For 47 years CANNERS EXCHANGE has held undis- 
puted leadership in this field by providing: 


e Personalized Service 
e Comprehensive Protection 
¢ Intelligent and sympathetic handling of loss claims 


e Lowest net costs 


For more complete information write to: 


Canners Exchange 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE , CHICAGO 30, ILL. 





47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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FOR NEW TASTE APPEAL 
ee) ee et ds 
IN YOUR FINE -FeqcDs 


Cc.0.S. SEASONINGS * N.D.G.A. ANTIOXIDANT 


PEACOCK BRAND CERTIFIED FOOD COLOR 





mee Le Wm. J. Stange Co 
1 Eee bers Chicago 12, Illinois - Oakland 21,. California 
Silent Partners in Famous Foods Stange-Pemberton, Ltd., New Toronto, Ontario 
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CAMPBELL’S BOOK 





For only $10.00 you can have your per- 
sonal copy of Campbell’s Book on Can- 
ning, Pickling and Preserving! Have this 
one-single, complete source of process- 
ing know-how for your finger tip ref- 
erence. No further computation needed! 
No other sources necessary! 


Charts, tables and formulas are pre- 
pared to be taken directly into the 
quality control laboratory. In preparing 
specialty products, details are presented 
on the type of ingredients used, the 
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NIONS 


222 page volume — 8 x 11 inches. 


size —- big enough to lie flat—— easier to use, 
easier to read! 


TOMAY- 














New ideal 


© Canning 
® Pickling 


® Preserving 


quantity necessary for a given end vol- 
ume and the necessary operations to 
make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accom- 
pany the details show latest equipment 
in action. Specific information is avail- 
able for products whether they are 
packed in a metal or glass container, as 
well as recommended fill for various 
container sizes. 
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Washington and You 


Robert Y. Kerr, Washington Editor 


Problem —Balancing Farm 
Income And Production 
Against Increasing 
Consumer Levels. 


embers of the Food & Agricultural Organization of 
M the United Nations are expressing optimism that 
the world, in general, is winning its never-ending fight 
against hunger. Omitting Communistic countries, for which 
crop and production statistics are not adequate enough 
to base a study, agricultural production has been on a 
steady climb for several years (e.g., farm production i: 
1954 was 25 per cent higher than 1945) 

Analytical research points out that food production 
has always kept pace with world population and in most 
eras has maintained a lead over actual needs. ¢ ounting 
years of surplus in an overall figure there has never been 
a time in modern history when food production did not 
equal that of population. Of course, there are areas in 
certain parts of the world where the populace does not 
have enough to eat, but in other areas there are su 
pluses that are hard to reconcile 

These surpluses, most prevalent in the United States 
and Canada, are causing knitted brows to knit even deep’ 
er and have proved to be disquieting features in the 
world’s agricultural production picture. The FAO clains 
that there is every indication that these production gains 
could have been handled more judiciously with a result 
ing increase of nutritional levels in the more poorly effect 
ed areas. 


Post-War Production Increases 


Officers of the FAO point out that, compared with 
pre-war figures, the world is now producing approximate 
ly 20 per cent more rice and milk; about 30 per cent 


more wheat, fats, and meat; and about 50 per cent more 
fruit and sugar. However, preliminary estimates indicate 
that for the first time since the close of hostilities in 
World War II, production on the agricultural front will 
show little, if any, gain on an annual basis this year. Two 
reasons are forwarded for this condition 1) acreage 
reduction in North America, and (2) adverse climatic 
conditions in some of the major growing areas 

Weaknesses in the globe-wide agriculture situation, a 
viewed by the FAO, are (1) stagnation of world trace 
in agricultural products, and (2) the low level of farm 
income in relation to industrial earning power. One rea 
son tor the stagnant condition in world-wide trade on the 
agricultural scene is the current program and encouraged 
belief in self-sufficiency. Another is the related emphasi 
on the import of capital goods. The purchase of modern 
farm machinery, for example, instead of the importation 
of wheat or even the importation of scientific knowledg 
to accelerate a program of quality and quantity produ 
tion 

While agriculture commodity prices have maintained 
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a fairly level keel with other prices in world markets 
farm income in the United States and Canada has been 
on a downward spiral iis is traceable to lower prices 


iccepted at the farm gate 


Predict Food Consumption Increase 


Estimates are now going the rounds in the nation’s 
( ipital to the effect that world food consumption is) on 
the upward trend and will continue to elevate itself to 
ipproximately a 22-per cent increase during the ensuing 
10 years. Some food experts are now predicting that 
it is quite possible that within this ten-year period the 
national food bill may rise to a figure between $90 bil 
lion and $LOO billion. Main reasons behind this thinking 
are four-fold 1) new products to be introduced and 


improvement of existing commodities 2) the ever-ex 
panding customer-cdesire tor something new, better and 
more economical iV tilability ot items formerly ith 
the “limited” category, and (4 
is borne out by vital statistics frequently published by 
the U. S. Department of Health, as well as individual 


state records 


aun increasing population 


1955 — Banner Year 


Leading economists, in this country as well as f reign 
have been expressing the belief that when all production 
figures are in for the present year that it will prove to 
be the bigae st one in history tor American economy 
up to the present date Foreign economists and money 
changers are wate hing this situation of financial prosperity 
with more than passing interest Farm production and 
industrial activity have long been used as gages of foreign 
money markets and their “futures 

The sources of this predicted upturn in production 
figure s stem trom two fie lds building ind hone construc 
tion, plus the high plateau reached during the past 12 
months in the iutomobile industry Chis, incidentally 
is estimated to show an increase of at least 14 per cent 
over any other year in automotive history 

All available statistics also lead one to believe that 
personal income, industrial production, and total employ 
ment have been substantially higher this year than last 
ind appreciably higher than in 1950, just five years ago 

Farmers have not shared fully in the great prosperity 
of the nation. More farm products are being consumed 
because of high level incomes but the ine reased consump 
tion has not been revealed in the farmers’ bank accounts 
There is some indication that this may change if high 
government thinking is carried out in an over-all policy 
pattern. This thinking, perhaps, is best brought out by 
referring to a recent statement by Secretary Benson, “This 
administration is not content with he general level of 
farm prices toda or with the present income of ou 
farm people We will earnest] eek, and energetically 
ind constantly do everything that is fair, right and eco 
nomically sound to iunprove this situation. In our determi 
nation to take constructive action, however, we must 
ivoid pitfalls of unrealistic programs which dry up markets 
and work against long term interests of the farmers them 
elves 

This leaves u vi ot conjecture, Can we 
expect that the parit ratio, which has dropped from 
its peak in 1951 to a 1955 figure ranging between 54 
ind 87 per cent vill be elevated to a higher ratio? 
Does it mean that the per capita farm income, which has 
dropped $66 (7 per cent) from the 1951 peak to 1955 
or the calculated drop of $23 in 1953 as compared with 
1952, and which showed a slight increase in 1954 ($3) 
will be given a financial push to keep the upward trend 


going im that same directior 
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Let Tailor-Made 


CLOSING MACHINE Package Service help 


MAINTENANCE 


you along the way 


This year, Continental service experts will travel 
tens of thousands of miles to help our packing 
customers keep filling and closing operations at 
peak efficiency. Let us start you off with on-the- 
button deliveries of all the precision-made cans you 
need. Then, see how we follow through with the 
offer of research and engineering tailored to suit 
your individual situation. Call Continental soon. 

” Ra 

Gur Fiftiath Your 

of Sule Made 

je Pahang 


CONTINENTAL (C CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division; 135 So. La Salle St, Chicago 3 
Pacific Division: Russ Building, Son Francisco 4 
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CANNING e 


GLASSPACKING e 


FREEZING 


BETWEEN THE LINES 


Food Packer Adds East and West Coast Editors 


The publishers of Food Packer, in 
keeping with an ever-alert policy of 





2 
— \ 
\| 
D. W. Johnson D. O. Carlson 


giving readers the best possible sery 
ice in the field 


and west coast editors 


have appointed east 


Donald O. Carlson, a youthful vet 
eran in the publishing field will be 


the eastern representative, while Dex 





ter W. Johnson will cover activities 
vest of the Rockies 

Mr Carlson has been with the 
Vance Publishing Corporation for the 
past two years with headquarters in 
the Chicago office. He is a former 
newspaper man from Walla Walla 
Wash. Mr 


position over 15 years of editorial 


Johnson brings to his new 
experience, all gained in the Pacific 
Northwest 

Food 


interested in the food processing in 


processors and all others 


dustry ire invited to contact these 
editors directly regarding articles pet 
taining to the field in their 
Don Carlson will be located at Vance 
Publishing ( orporation Grand Cen 
tral Terminal, Room 5622, New York 
17 N Y Dexter Johnson can be 
reached at 3128 Northeast Bryce St 
Portland 12, Ore 


areas 


Crown Company’s New Research Center 





Artist's drawing of Crown's new research center vividly indicates that it will be one 


of the industry's most modern 


A new research, development and 
headquarters building, “dedicated to 
the American housewife,” will be con 
structed at Towson, Md., by Crown 
Cork & Seal Company. Building is 
scheduled to get underway next Feb 


ruary 


NOVEMBER, 1955 


The new building, a combination 


two- and three-story structure, which 
represents the fourth major expansion 
of Crown facilities within a year, will 
contain chemical, metallurgical, phy 

ics and analytical laboratories; design 


ind drafting departments 


Radiation Processing 
Machine Developed 


\ group ol technicians and scien 
tists from the University of California 
Walnut Creek, Calif.) are fast near 
ng completion of their work on a 
new machine which, they predict, can 
revolutionize the preparation and 
marketing of food Dhe 


known as an electron linear accelera 


rhe hime 
tor, will be ready tor experimental 


study in the very near future 


If it meets with the expectations 
of the developing group, it will make 
possible the radiation sterilization and 
usteurization of foods and drugs 
scheduled to be 
tested and further research conduct 
ed on it at Rocktord, Hl 


ra ed on the 


The machine is 


Vests will be 
effectiveness of radia 
tion as a mass food preserver. Richard 
Jepson, president of Applied Radiation 
Corporation, developers of the ma 
chine, points out, “It is not unreason 
ible to predict that irradiated meat 
product vill be on the market next 


Linnie 


Developer of the revolutionary 


machine say that it has the possibility 
of eventually changing types of con 
preparation and 
methods, as well as 


marketing of food products 


raimers processing 


distribution and 


Expectations are that the machine 
freezing as a method 
of keeping foods fresh. The United 
States Surgeon General's office has 
studies that 
radiation preserved food safely be 


could replace 


indicated in preliminary 
cause there has been no sign of food 
toxicit from radiated foods. Future 
tests are planned on human volun 


teers to further ubstantiate prelimi 


nary findings 


fests on onions and potatoes 
howed that they were not sprouting 
ifter nine months from the time they 
vere subjected to radiation, It also 
vas determined that corn maintains 
its original quality three months long 
er ind tomatoes keep three weeks 


vithout refrigeration 





New Machine Makes Lighter Jars 


Glass containers, 20 per cent lighter but just as strong, are produced by this experi- 
mental machine. This machine, when built as a commercial model, will, according to 
Owens-Illinois spokesmen, about double glass container production rates 


A glass jar 20 per cent lighter than 
the but 
strong, can be produced at twice the 


conventional one just as 
commercial rate, according to a recent 
officers of — the 
Occa 


announcement was the 


announcement — by 
Owens-Illinois Glass Company 
sion for the 
formal opening of the company 
loledo 


jars were produced on an eX 


Ss new 
technical center, in where the 
new 
perimental machine 

The company plans to use the new 
ly developed process for the first tinne 
mouth 


manufacture of wide 


the food industry 


It is predicted that the 
in weight 


in the 
containers tor 


reduction 
plus the mnprovement-in 


the-strength factor will permit glass 


packaging of many products which 
have previously used other types of 
containers 

The 
12 years of 
-] 
built 


the behavior of 
tive 


new process 1s the result of 


experimental study by 
engineers, It is 
that 


scientists and 


around a basic principlh 


glass in the 


stage, is largely dependent on 


how it cools, Controlling the transfer 


of heat from the glass, from the split 
second that the vlass leaves the fu 


finally formed 
key to the 


nace until it is into a 


container, is the new 


method 


Heinz Produces 
Pre-heated Meals 
The H. J 


with an 


Heinz Company has just 


come up industry “first” in 
providing pre-heated meals for fac 


rhe 


vending machine 


tories and other locations new 


idea is an in-plant 
that 


of a wide 


their 
of hot foods 
in individual portion containers 

The 


clusive 


operation offers workers 


choice variety 


rac hine is anh @xX 
the 


Company and Mills Industries 
porated 


vending 
development of Heinz 
Inco 
one of the country’s largest 
vending machine manufacturers. Two 


years of testing were conducted in 
perfecting the machine 

Workers will choice of 14 
hot plate-lunches and 13 heavy soups 
around-the-clock 
the 


and 


have al 


Origi 
that the 


service 


on an basis 


nators of idea claim 


rnachine accompanying 


eventually will be available in office 


buildings, schools hospitals airports 
filling stations and sundry other places 


As in operating any other machine 


of similar tyyx the consumet merely 


has to drop a coin in and the meal 


is served at 150 deg 


Bac h 


ties oft 


will curry SIX Vari 


hold 144 por 


rhe hine 


foods and will 


tion-size tins 


’ 
4 


Freight Rates Lowered 
West To East On Peas, 
Dried Beans, Lentils 


Rate 
effected on 
lentils 


| ave been 
peas 


and 


reductions (rail) 
and 
inter- 


to east coast des- 


dried beans 


from west coast 
mountain territory 
tinations to bring the rates more in 
line wih awarded last 
year to Midwest shippers. 

The new became et- 
fective last month are under T.C 
tariff 2U Supplement 29, Item 6808D 


From 


reductions 


rates, which 


Pacific coast points; to: 

New York, Philadelphia, Baltimore 
Rochester, Richmond. New Rates: 

Carload minimum, 70,000 Ib., $1.55 
Old 60,000 Ib. 
mum at From: 
Ida interior North coast terri 
tory; to New York, Philadelphia, 
Baltimore, Rochester, Richmond. New 
rates: — Carload minimum, 70,000 Ib 
$1.45. Old rates CL min., 60,000 Ib 
$1.682. 


rates were on 


$1.682 


mini 
Moscow, 
and 


Campbell Soup 
Announces College 
Donations 


A two-part 
recently 


aid to education 
outlined by the Campbell 
Soup Fund. It encompasses donations 


Was 


to nine colleges. 

The first part of the dual contribu 
tory plan is a total of $50,000 to the 
nine colleges, to be divided equally 
in the form of unrestricted funds to 
the general operating expenses of the 
recipient Schools 
are: — College of the Pacific, Defi 
Drexel Institute, Ili 
Northwestern 


schools. benefiting 
ance College, 
nois Tech, Temple, | 


of Chicago, U of Pennsylvania, and 
Wheaton College 

In the second contribution category 
the 


will match, dollar for 


Fund, under certain conditions 
dollar, any do 


nation up to $1,000 which any one 
of Campbell Soup Company’s full- 
time employees wishes to give to the 
she at 


college or university he or 


tended. The announcement stipulates 
however, that the college must be 


a four vear course degree granting 
school 

In making the original announce 
ment of the proposed dual donation 


plan, a spokesman for the soup com 
pany “These 
have fine 


fund said institutions 


furnished many graduates 


who have made important contribu- 


tions to the growth and success of 


this company. It is our duty to aid 


them whenever and 


sible.” 


however pos 
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The home of Walker's Austex products in Austin, Texas, is a modern, well equipped cannery. 


Walker's Austex Company... 


Expert in Mexican Food 


Aggressive Administration Plus Processing Know-how Have 
Built Texas Concern Info A Leader In Its Field. 


W alker’s Austex Chili Company, a proud old firm 
that is as “Texas as Texas itself has played a 
dominant role in popularizing Mexican-type foods in th 
United States. And in the process, it has become the 
nation’s largest canner of these tasty, tangy foods 

Located in Austin, Texas, Walker’s Austex’ two effi 
cient and highly refined production lines turn out mor 
than 100,000 cans of Mexican-type foods daily 

These fine foods, distributed under the colorful Austex 
label, have primary distribution in a portion of the United 
States that includes the Southwest, West, South, Sout! 
east, and the Great Lakes regions. “We used to brag 
that we had national distribution,” says congenial, Fred 
W. Catterall Jr., company president. “But now, because 
of the high freight rates involved in national distribution 
we'd rather make money than brag!” Current sales em 
phasis is on what Mr. Catterall refers to as “high-accept 
ance areas.” 

Nevertheless it's safe to say that Walker’: Auste 
foods have at least a nodding acquaintance wherever 
highly seasoned delicacies having that “South of the 
Border” quality are eaten and enjoyed 

Although the company today is well-managed a 
flourishing, with a future that never looked brighter. the 
road hasn't always been so smooth 
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It was started soon after the turn of the century by 
lr. B. Walker and his three sons, who owned a wholesale 
grocery company and canned chili con carne as a sideline 
In the first decade of the new century, T. B. Walkers 
expanded in many directions; so many, in fact, that he 
failed in 1913 and the lending banks took over 

That year a salvaging association was formed, the 
Walker Properties Association, with Fred Catterall Sr 
heading it, and W. F. Gohlke as general manager. In 
the following 20 years the combination of Catterall-Gohlke 
successfully operated the association, rejuvenating many 
of the activities to a 
elling them. Part of the profit vas used to liquidate 


ound and profitable basis, then 


existing indebted ind mart was used to develop 


I 
more fully the canned Mexican food business, an enter 
prise thought by ¢ itterall and Gohlke to hold great 
promise Subsequent events proved the wisdom of their 


thoughts 


Company Organization 


In 1932, the present-day corporation, Walker's Austex 


Chili Compar Austex from Austin and Texas was 
formed vit! Mir Catterall, Sr i president and Mr 
Gohlke as vice president and general manager 


7 














Fred W, Catterall, Jr, 55 years old last April 15 
had studied banking extensively in educational institu 
tions in Texas and Virginia, and after a brief stretch 
as a bank clerk, came to the canning company in 1927 
as office boy, with extra duties from time to time in 
the kitchen. In 1943 Fred fr 
and general manager, and in 1950 became company 
president 

Fred Sr., who carries the title of chairman of the 
board, is also chairman of the board of the First National 
Bank of Galveston. Mr, Gohlke died in January 1955 
Gordon FE. Mills, a 


Austex, is now vice president 


became vice preside nt 


veteran of more than 20 years with 

treasurer, and a board 

member 
Fred ji 


nent in civie and industrial, affairs in Austin and other 


in addition to running the company, is promi 
Texas locations, as well as in the nation , 

In addition to Mr, Catterall and Mr. Mills, other mem 
bers of the Austex management staff include: Otto Ship 
ley, credit manager and secretary of the corporation 
Lee Roy Johnson, purchasing agent, assistant production 
manager, and quality-control supervisor; and J. E. Ken 
general sale Ss manager 


Company Progress 


Growth through the years was steady and _ profitable 
a reflection on the sound judgment and business acumen 
of the Catteralls and Mr. Gohlke. In 1920, for instance 
sales amounted to just half a million dollars. Sales hit 
the $1 million mark in 1927; $3 million in 1947; $6 
million in 1950; and 1954 sales totaled slightly more 
than $7 million 

Sales territories expanded the sales force jumped 
from four or five to more than 30, Fifty brokers now 
help sell Austex products Warehouse stocks are main 


A sparkling clean retort room handles cooking of all Austex 


tained in 35 cities throughout the United States. Pro 
duction capacity has increased from a couple thousand 
cans a day 50 years ago to an average of 120,000 cans 
per eight-hour day in 1954. 

At the turn of the century, the product line was 
simply chili con carne and Mexene chili powder. At 
present the Austex line includes chili, with or without 
beans, tamales, enchiladas, chili beans, beef stew, spa 
ghetti and meat balls, corned beef hash, spaghetti, and 
the more famous than ever, Mexene chili powder 

Increased business forced the company to add a com 
plete plant to existing facilities in 1950. Three years 
later, the executive offices were moved from the factory 
to a new building, one block north. Here modern record 
keeping systems were installed and departments were 
given separate offices 

You ask a good Texan to define chili con carne and 
he'll probably tell you it’s a “Mexican dish made of meat 
beans, and chili powder which Mexicans seldom eat.” 

Fred Catterall will give you essentially the same defini 
tion and adds that chili did not originate in Mexico at 
all, but with Texas Rangers years ago who tired of eating 
simply beans. They added beef and pepper seasoning 
to give the tangy, piquant flavor so enjoyed by chili 
eaters. Literally, the words mean pepper (chili) with 
(con) meat (carne) 


Products 


After listening to Fred Catterall talk for an hour or so 
you learn why Walker's Austex has grown and prospered 
over the years. “For one thing,” says Fred, “we've al 
ways made a point of finding out first-hand what people 
want in Mexican foods. I can’t begin to tell you how 
many times we've changed the seasoning formula — sea 


soning is the secret. It must be spicy enough to label 





products. Automatic controls assure uniformity of cook 
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| Enchiladas In The Making | 








1 First step in making enchiladas is cooking ground beef in ... the blending of spices and seasoning after the ground 
a Lee stainless steel-jacketed kettle. Next step is beef is cooked. This makes the rich meat centers. 





After meat is enriched with seasoning a small amount of 4 ... the can is check-weighed on an Exact-Weight scale 
the dry cooked meat is put into each can. Then... . to be sure that proper meat content is used, 





After the partially filled can is weighed it is ready for the 4 .. » when inserted are immediately covered with gravy 


insertion of wrapped enchiladas (six to a can) which and chili sauce and then sealed for eventual consumption 
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Tortillas also are made by Austex. Roller rolls and cuts dough 
into flat squares. Squares are baked as they move over heated 
conveyor. 


the foods as ‘Mexican, yet it can't be so hot that you'll 
dash for the water bucket on every bite 
“But we've attempted to reach the happy medium 


This constant checking of flavor is one reason why people 


have returned again and again for the Austex brand.” 

Austex’ Mexene chili powder, well-known wherever 
gourmets gather, is a scintillating mixture of Mexican 
peppers, predominantly the varieties of chili ancho and 
chili petines. The company packages it for retail trade 
in the familiar can showing the red devil stirring the 
pot, and also makes liberal use of it in Austex canned 
foods 

Ancho is the dark red pepper, grown in Mexico and 
Southern California, which determines the color of Mex 
ene powder The company buvs the peppers through 
brokers on the west coast and also contracts with western 
growers for part of its requirements. Petines is the small 
hot pepper that really has the bite to it. Mexene is 
mostly chili ancho 

Within the past two years, Walker's Austex has installed 
an elaborate cold-sterilization process for spice steriliza 
tion, Ethylene oxide is the material employed in the 
process developed and patented by Griffith Laboratories 
Chicago. According to Gordon Mills, the process produces 
99 to 100 per cent kill against spores in normally dry 
spices in a relatively short time (six hours) and without 
damage to appearance, flavor, and potency He estimates 
that the sterilization process means a $20,000 annual 
saving to the company in greater customer satistaction 


All-Weather Products 


Although chili con carne has always been a big Austex 
seller, it now has to share equal sales status with beef 
stew. Each product accounts for 30 per cent of annual 
sales, Mexene chili powder adds another 15 per cent 
and the remainder comes from specialties, including 
tamales and enchiladas 

People say that you must have cold weather to enjoy 
Mexican foods. Fred Catterall states flatly that any 
such premise is completely erroneous. “Down here, for 
example, we don't have any winter, but we certainly 
consume lots of Mexican foods.” 

Nevertheless, this belief has always been of concern 
to Mr, Catterall and his staff, because it has meant un 
even production and resultant uneven labor require 
ments. Consequently, great effort is being devoted to 


Meat filling is wrapped in tortillas by an expert crew of wom- 
en. When wrapped they are placed in handy wracks in fore- 
ground, 


building a line of products that will have year-around 
appeal. Canned beef stew is a favorite in any weather 
because: of its fine American heritage and convenience 
in serving. It’s not sold as a Mexican food, nor are the 
spaghetti products. Neither contains special seasoning 

Walker's Austex has helped and shared in the upsurge 
of consumption of canned meat products. This constitutes 
another reason for the company’s favorable sheet. “We 
have a common goal,” explains Fred Catterall. “Canned 
meat is nutritious, wholesome, and definitely a good buy 
today. We annually spend many dollars in advertising 
our products, Our competitors and the big meat packers 
spend a lot of money, too, in promoting canned meats 
and canned meat products. Naturally, we all benefit from 
these expenditures Moreover, we here have great con 
fidence in the future of canned meat products and expect 
to have additional products on the market soon. Canned 
meats will continue to grow in spite of the popularity 
of frozen meats. Actually, there’s room for both today 

“Looking critically at our markets, we envision a tre 
mendous growth potential in the area where we are 
now concentrating. Being a typical Texan, and prejudiced 
to some degree, of course, | have the utmost faith in 
the state's future avd believe we will continue to make 
phenomenal gains down here.” 


Quality Gage 

Strict adherence to quality is the all-important factor 
in Walker's Austex’ daily operations. Price is disregarded 
when buying raw materials, according to Gordon Mills, 
vice president. The meat used is Texas beef, the finest 
available, he says. Carrots, potatoes, beans, tomato prod- 
ucts — everything, in fact — that goes into Austex cans is 
No. | or the best available, Mills contends. 


a 


Cover Picture 


The management staff of Walker’s Austex Chili 
Company, Austin, Texas, get together for an inform 
al huddle in the office of the company president, 
Fred Catterall, Jr. (center). Mr. Catterall is flanked 
by: (left to right) Gordon E. Mills, vice president 
and treasurer; J. E. Kerr, general sales manager 
Otto Shipley, credit manager and secretary; and 
Lee Johnson, quality control supervisor 
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An Open Door To Quality Pack 


New Bean Slicing Process 


Larsen Company Adopts New Urschel Product To Solve Problem 


new development iS in Operation 
A’. the Larsen Company's 
Bay (Wis.) plant, that has introduced 
a new method for the 


Green 


successful pro 
French style 
cut beans. The company recently in 
stalled 
new high 


duction of higher quality 


and placed In Operation four 
speed bean slicing ma 
chines, which make it possible to ob 
tain French style cuts from round 
podded beans The new units were 
designed, and are now being pro 
duced, by rschel_ Laboratoric In 
corporated, Valparaiso, Ind 

[ p to the 


stvle of 


present this part ular 


beans has been produced 
Bountiful variety a flat 
podded bean. The Bountiful bean’: 
high fiber content caused it to hold 


its shape over a. certain period ot 


from the 


time, thus making it desirable for the 
fresh market. Also, the shape of thi 
bean has proved ideal for making 
the French style cut because of the 
flat pod, whic’ is narrow in width 
and presents i fairl good appear 
ance when cut into strips However 
because the fiber content builds up 
as the bean matures, the flat 


podded variety does not lend itself 


rapidly 


to a high quality pack for canning 
or freezing 

other 
in using the 
Bountiful variety of 


As canners know, there are 
recognized disadvantages 


flat podded ol 


beans, for canning or freézing in the 
French style cut. Since all bean prod 
essing machines has been built to 
hraniclle I nund podded be itis much 


difficult, i ene 
Hat podded hean 


untered in running 
through standard 
Although flat pod 


bean equipment 


cle hye ili itt general have al good 
ippearance vhen cut into French 
tyle striy i certain quantity of them 


while roing through the machiner 


vill be found standing on edge. Thi 
produce wide labs rather than the 
desired narrow strip Phese wick 
‘labs must either be removed on the 
inspection belt, or if permitted to go 
into the pack, will lower the qualit 


ot the pl xiuct. It has been made even 


more difficult by the new 
| 


rutomati 
whic hi Mi ill 


podded bye iris 


ean harvesting machines 
not harvest flat 
Man Canners ind freezers have 
ttempted t 


the idvantage 


use round podded bean 
being that many of 
i low fiber content 
higher quality. An 


Frise dl Major 


the varietie have 
and con equenth 
other ree advantage in 
utilization of round podded beans for 
the French style cut is that all other 
types of bean pack ilso are made 
from round podded  varietie Phu 
since all bean packs can now be made 
from round podded beans, the proc 
essing plant in attain a more tand 


irdized operation 


rm stray 
Latest reports from the Larsen Com 
pany ¢ tablish this new bean cutting 
cle clopment is a ver necesstul 
eration 
— 


‘ 





Urschel Incorporated’s new 
Model W Bean Slicer 


Until the present round podded 
ean vhen run through an ordinary 
licing machine could not be used 
for the French stvle cut because ip 
varance of the cuts was not satisfac 
tor The Urschel Model W_ Bean 
Slicer has been specifically deve 
ind designed for the sole purpose of 
making French style cut 


loped 


from round 


podded bean It produce t strip 
that is « mmpletels itistactory im ap 
pearance ind, therefore results in a 


high qualit pach Thi 


compli he thi ly licing the bean 


imultane 


machine ait 


lengthwise in acdcition it 


isly cut ill slabs into 


PATTON titi 


French Style Cuts on the round podded bean 
with the Urschel Mode! W Bean Slicer 


Cuts on 5/32" centers a: — 





Bean «ut into slabs 


slabs cut thru center 


Diagramatic view of French style cuts on round podded beans with newly developed bean slicer 
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Quality Control 


Clinic 





Se pte mbet 


Packer regulations for inspection of 


This month the 
requirement 
operating under continuou 
Department of 

on a contractual basis 


Before a plant is permitted to oper 


plant in addition to 


ope rational 


to participate in this service 
Requirement: 
government, to be eligible for partic i: 


continuous 


Building and structures 


Government regulations for 
tion service require that employees be dressed in clean cloth- 
ing, at all times, and that 











(3) Facilities 
(4) Equipment 
5) Operations and operating pro 

cedures 

6) Personne] health 

These categories will be taken up 
as individual items hereafter as they 
pertain to government requirement 


ind recommendations 


Premises 

The USDA requires that the prem 
ises be free from objectionable con 
ditions in processing operations It 
further requires that, “Premises be 
free from strong, offensive odors; free 
from litter; free from excessively dirty 
roads, yards or parking lots; and the 
plant must be free from poorly 


drained areas 


Building and Structures 
Specifications regarding buildings 
and other structures, according to de 





continuous inspec- 


assure good sight 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 


EDITOR 





Requirements For Plants Operating 
Under Continuous Inspection of the 
U.S. Department of Agriculture 


partment standards, are rigid but fair 
Plants and buildings shall bye ot prop 


er construction and continuously main 


in a sanitary fashion. Thess 


conditions include 


Sufficient light for all portion 
of the building and operation 
conducted 

Sufficient ventilation (where 
practicable in each room and 
compartment to prevent exces 
sive condensation of moisture 
and to insure sanitary process 
ing and operating conditions 
Efficient waste disposal and 
plumbing system. All drains 
and gutters must be properh 
installed and approved traps 
and vents in good repair and 
working order 

Ample supply of hot and cold 
running water. Water must be 


Continued on page 26) 


sufficient light for all portions of the building and for 
all operations needing light in ample amounts necessary 
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TALL QUART 


foe 
caus PRODUCTS 





Paneen Newly created for the citrus industry by Crown's design engi- 

neers, the “Tall Quart’ now supplants the old style 404 to com- 
plete a perfectly matched family of citrus concentrate containers. 
The new container is a full 32 oz. fill can (401 x 510) of standard packers can 


: construction. Will be available with Thermoplastic Side Seams for full wrap-around 
} ~ lithography to meet industry requirements. 





MORE Advantages: Smaller diameter allows shorter freezing time, easier consumer 
handling. High speed production of this can results in substantial saving cost-wise, 
without sacrifice of quality. 





Get the full story. Call your Crown Sales Representative ...now! 





(CROW 


a 
I 





CROWN CORK & SEAL COMPANY, INC. 


CAN DIVISION 


PHILADELPHIA + CHICAGO + ORLANDO + BARTOW «+ BIRMINGHAM + BALTIMORE «© NEW YORK + BOSTON «+ ST. LOUIS «© SAN FRANCISCO 
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safe and in ample supply plu 
meeting sanitary requirements 
It must be distributed through 
out the 


against contamination and pol 


plant a8 protection 
lution 

>») Water-tight roofs, in addition 
to walis 


ceilings, partitions 


posts doors, and other parts 
of buildings of such materials 
and so constructed to afford 
efficient and thorough cleaning 
I loors are recommended to he 
made of concrete tile or 
equivalent impervious materi 
al, so that they are free of 
rough surfaces and openings 
which would interfere with 
proper cleaning 
(6) Clean and orderly processing 
and operating conditions are 
a requisite in all rooms and 
compartments where any proc 
products are handled 


Kooms 


essed 
processed or stored 
must be free from objection 
able odors 
(7) All precautions are urged to 
exclude dogs, cats and vermin 
(including, but not limited to 
rodents and insects) in all 
rooms where ingredients are 
stored or handled (including 
but not limited to, salt, sugar 
spices, flour, syrup, raw fruits 
and vegetables ) It is neces 
sary to have screens, or other 
devices, adequate to prevent 
the passage of small insects 
cleansing 


Use of poisonous 


agents insecticides bacteri 


USDA standards require that handling of containers and thei: 
preparation for filling be sanitary 
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" 
cides, or rodent poisons shall 
not be permitted except under 


precautionary measures 


Facilities 


under 
inspection it must be 
equipped with adequate sanitary fa 
cilities 


For a plant to operate 


continuous 


(1) Sufficient number of well light 
ed toilets ample in size and 


located, Such 


rooms should not open directly 


conveniently 


into rooms or compartments in 
which processed products are 
manufactured, produced — or 
handled, Toilet rooms should 
screened and 
equipped with self-closing 
doors with independent out- 
side ventilation 


be adequately 


(2) Lavatory accommodations (in 
cluding, but not limited to 
running water, single service 

towels and soap) are required 
in or near toilet rooms and in 
the manufacturing processing 
rooms or compartments as may 
be necessary to assure cleanli 
ness of each person charged 
with handling ingredients or 
the processed product 


handle 


processed products cannot be 


(3) Containers used to 


used for any other purpose 
1) No product or material which 
creates an objectionable con 
dition is permitted to be proc 


essed, handled, or stored in 


any room or place where any 


processed product is manufac- 
tured 

5) Suitable facilities for storage 
and keeping of cleaning equip 
ment must be furnished 


Equipment 


In the equipment line the USDA 
requires that all equipment used for 
receiving, washing, segregating, pick 
ing, processing, packaging, or storing 
any processed product or any Ingre 
dients used in the manufacture of 
the product, shall be “of such design 
material and construction to enable 
the examination, segregation, prepa 
ation, packaging and other processing 
operations to be conducted in a clean 
and sanitary manner.” It also suggests 
that insofar as practicable, all such 
equipment be made of corrosion-Te 
sistant material that will not adversely 
effect the processed product by chem 
ical action or physical contact. 


Operations and 
Operating Procedures 


Further requirements for the serv 
ice state that, “All operations in the 
receiving, transporting, holding, seg 
regating, preparing, processing, pack 
aging and storing of processed 
products and ingredients used, shall 
be strictly in accord with clean and 
sanitary methods and shall be con 
ducted as rapidly as practicable and 
at temperatures that will not tend 
material 


to cause any increase in 


bacterial or other micro-organic con 


(Continued on page 30) 





Cuts and infections, if possessed by workers, should be ade 


quately covered with rubber gloves or other material. 
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More small sieve sizes 


CODE #1, introduced by Northrup King, is an unusually 
fine quality sweet pea in the Early Perfection maturity 
group. These peas retain their attractive green color, deli- 
cate quality and flavor when canned. Though containing 
a much higher percentage of #2, #3 and #4 sieve sizes than 
Early Perfection, Code #1 is as good or better a yielder. 
Wilt resistant, it’s an outstanding field performer. This 


Northrup King variety is built up from individual plant 


selections to maintain type, yield and color. 


CODE #1 PEAS 
FROM NORTHRUP KING 


Order today from your NK representative or directly 
from the headquarters office of Northrup King ’ 


7 a 


NORTHRUP. KING 3 CO. We “oe 
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These strawberries were mulched with peanut shells in 
Virginia experiment while . . . 
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. these were mulched with wood shavings. Foreground 
plants were herbicide treated; background plants were not. 


Pre-Application Spraying Of Straw- 
berry Mulches With Herbicides 


Cooperative Experiments Conducted In Virginia Produce Interesting And Val- 


vable Results. 


By 
L. L. DANIELSON 
M. M. PARKER 
VIRGINIA TRUCK EXPERIMENT STATION 


- experiments conducted by the Virginia Polytechnic 
Institute Agricultural Extension Service, the Virginia 
Truck Experiment Station and the United States Depart- 
ment of Agriculture on the effect of pre-application of 
spraying of strawberry mulches with herbicides, many 
interesting and valuable findings were discovered. 
Mulches of pine straw, wood shavings and ground 
corn cobs, placed in December 1953, on small blocks of 


November-planted Pocahontas strawberries increased the 


yield of fruit by an average of 45 per cent over that 
of plants grown on bare unmulehed ground 
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In 1955 the average yield from plants mulched with 
pine stvaw, wheat straw, peanut hulls, wood shavings 
and ground corn cobs was 23 per cent, or 53 crates per 
acre larger. In both years the fruit from the mulched 
plants was clean, bright-appearing and of high quality 
while fruit from plants grown on bare ground had a dull 
appearance, splashed with grit, (caused by rainfall and 
irrigation) and was of inferior quality 

Value of the yield-increases produced by mulches was 
reduced to some extent, however, by the large amount 
of hand labor needed to keep mulched beds free of 
weeds because it was impossible to use machines for 
this purpose. Three hand-weedings were usually neces 
sary during the winter and early spring months to keep 
weeds under control 


Progress Report 


This article deals with the progress realized on the 
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effectiveness of herbicides sprayed on various mulching 
materials prior to spreading on Pocahontas strawberries in 
reducing the weed problem int fall-set winter mulched 
plants. 

In preparation for the herbicide-spraying of the mulch 
es, all of the longer, straw types were first run through 
a silage cutter resulting in all having more or less uniform 
lengths. Immediately after the herbicides were sprayed 
they were placed on top of the beds and in the alleys 
at the approximate rate of 600 bu. per acre. This gave 
an initial covering of about two inches, which eventually 
settled to a thickness of about one-half inch 

Mulches were applied to the beds in late December 
or about three weeks after planting. During this period 
new root-growth had been formed by the plants and the 
were well established in the soil. Throughout the experi 
ment all bare soil was covered with mulch, and also 
parts of the strawberry plants, with the exception of the 
bud or center part of the plant, which was left exposed 
to prevent smothering 


Spray Method 


The spraying method consisted of measuring out the 
amount of mulch for each plot and then applying the 
spray or herbicide with a ratioed amount previously de 
termined. This amount, used on all treated plants, was 
composed of 2 lb. of Craig Herbicide No. 1 in combina 
tion with 1 Ib. of Chloro-IPC Herbicide in 50-gal. of 
water per acre. The decision to use this combination 
was made due to the fact that it had proved successful 
in field trials as a soil spray for control of winter weeds 
in strawberries. The mulches were turned as they were 
sprayed to assure a thorough distribution of the chemical 

Control of winter weeds, such as chickweed and henbit 
was fully realized in all herbicide-treated areas. (Repre 
sentative plots are shown in the photos accompanying 
this article.) It also was valuable to learn that these 
same treatments controlled such spring weeds as knot 
weed and lamb’s quarters 

As is easily discernable in Table 1, yields and berry 
size were not materially affected by the herbicide. Treat 
ments, as will be noticed, are ranked according to yield 

According to observations, it was indicated that early 
spring growth of the plants was retarded by the herbi 
cide; however, this difference in growth disappeared as 
the season advanced. Records of yield show that this 
retardation was not associated with yield reductions 


Effect Of Mulches On Growth And Yield 


The 1955-yields from this planting were influenced to 
a considerable degree by a March freeze which struck 
at a time when a number of blossoms were open or just 
ready to open. It is rather impossible to state whether 
some of the mulches caused the plants to be in a more 
advanced condition than others and, therefore had a 
larger number of blossoms destroyed. Variances of this 
type could, to some extent, influence the order of the 
Table 2 


Regardless of this, there were considerably yreater dif 
u 


vields from the different mulches given it 


ferences in plant growth and yield between herbicide 
treated and untreated plants 

Even though some of the mulching materials produced 
good yields, they cannot be recommended far this pul 
pose. The wheat straw (and this would apply to other 
“rains as well) contained numerous seeds of the pre 
ceding crop which germinated throughout the winter and 
spring months. This, in turn, created a weed problem 
in addition to the existing one. It is possibl: that this 
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Table 1—Effect Of Mulch-Herbicide Com- 
binations On Strawberry Yields And Berry 
Size. 





Potal 
Yield 
All-season Ave Crates 
Number Of Berries 24 qt.) 
Mulch Herbicide® Per Quart °° Per Acre 
Pine Straw 
Treated i6 ISS 
Untreated 76 91 
Wheat Straw 
Treated (2 217 
Untreated 16 297 
Wood Shavings 
Treated 78 s14 
Untreated is 311 
No Mulch 
Treated i2 217 
Untreated (2 232 
Peanut Hulls 
Treated 90 155 
Untreated S| ISS 


Herbicide used—2 Ib. Crag No. | and | Ib. Chloro-I Pt 
per acre 
*°1-1/2 lb. net 


condition could be alleviated by treating the grain straws 
with the herbicides 

Results of the preliminary experiments indicate that 
the use of Crag No. 1, Chloro-IPC combination sprayed 
on winter mulches prior to spre iding holds promise for 
practical field use The experiments also indicate that 
some particular types of mulches are unsatisfactory be 


cause of seed-carrying qualities 





Table 2—Effect Of Different Mulches On 
Strawberry Yields And Appearance Of 
Plants. 





Crates 
Per Acre 
Average Plant 
Mulch Yield Size Plant Color 
Pine 
Straw ISU Large Green, tinge of yellow 
Wheat 
Straw 5 Large Creen, tinge of yellow 
Wood 
Shavings 312 Medium Yellow 
No Mulch 224 Large Dark green 
Peanut Ver 
Shells 1Y2 large Durk green 
Ground 
Cobs 153 Small rel 


: Average of herbicided treated and untreated 


** Observations made at fourth harvest of fruit 
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“YOU SEE 


BUFFALO 
CONVEYOR 
BELTS 


OVER 
200 SIZES 
he Altai b | 

7 THICKNESSES 


idea td Cie ee ia 
RESISTS ACID, OILS 








CANNING INDUSTRY 
experts insist on our 


LATEX COATED BELT 


Get the plus of the Wov-In-Wear 
process with Buffalo SOLID WOVEN 
COTTON Conveyor Belts. This ex- 
clusive Buffalo process takes the best 
quality cotton yarn and weaves it 
TIGHTER to make it laste LONGER. 
Experienced materials handling men 
have learned that these cotton belts 
have FAR MORE “built-in-bounce” 
or resistance to impact than costlier 
plied-up belts of other supposedly 
stronger materials, Their pliability 
makes them SELF ALIGNING to 
your conveyor. Yet Buffalo woven 
cotton conveyor belts cost ONLY A 
FRACTION of what you may be pay- 
ing for inferior performance. 
Available untreated or with a wide 
variety of coatings that make them 
ideal for the tougher conveying jobs 
in specific industries. In your busi- 
ness, the bele at the left may be just 
what you're looking for. 


WRITE FOR FREE 
FOLDER 


Tells how to Buy the Right Conveyor 
Belt for your Particular Job, Illus 
trated Uses, Maintenance Tips, Sizes, 
Prices. 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 


CHICAGO 


NEW YORK PHILADELPHIA 


BUFFALO 7 NEW YORK 


DETROIT 


rer ANGELES 





| 
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Continued from page 26) 


tent or deterioration or contamination 
of such processed product or ingre 
dients thereof. Mechanical 
ments or practices which may cause 


adjust 


contamination of foods by oil, dust 
fumes, grinding materials 


decomposed food, filth, 


paint, scale, 
chemicals or 
other foreign substances, shall not be 


conducted during processing opera 
tion.” 
It is also defined in the USDA 


dictums that, “The methods and pro 
cedures employed in receiving, segre 
gating, handling, transporting, and 
processing of ingredients in the plant 
shall be adequate to result in a satis- 
Such 
methods and procedures include, but 
are not limited to, the 
quirements (1) 
sils, pans, and 


factory processed product. 
following re 
containers, 
buckets used for 
transporting of partially 
processed food ingredients shall not 


uten 


storage or 


be nested unless washed before each 
use; (2) containers which are used 


to hold partially processed food in 
gredients shall not be stacked in such 
a manner so as to permt contamina 
tion of the partially processed ingre 
dients; (3) packages or 
for processed products shall be clean 
when being filled with such products 
and all precautions shall 
be taken to avoid soiling or contami 
nating the surface of any package or 
which is, or will be 
in direct contact with such products. 


containers 


reasonable 


container liner 


Personnel: — Health 


Government specifications prepara 
tory to eligibility for the 
inspection 


continuous 
service also require that 
no person affected with a communi 


cable disease, in a_ transmissable 


shall be 
duties. It 
persons with infections or cuts shall 
other suitable 


stage, 
tional 


permitted to opera 
also requires that 
use rubber gloves or 
covering in working with or in close 
proximity to processed products. It 


is a requirement, too, that employ 
ees be dressed in clean clothing at 
all times, and that hands be 
immediately prior to starting work and 
after Obnoxious 


habits such as spitting are taboo, as 


washed 


each resumption 
is smoking 

All requirements, to be 
for this continuous inspection service 


accepted 


are fully and completely outlined in 
the Agricultural Marketing Service 
“Regulations Governing In 
spection and Certification of Processed 
Fruits and Vegetables and Related 
Products” (AMS-65) July 18, 1955 
Further details also are available from 
the chief of the Products 
Standardization & Inspection Branch 
Fruit & Vegetable AMS 
USDA, Washington 25, 


release, 


Processed 


Division, 
a. 
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New banana box cuts cost and weight 66% 


This new Gair banana container really rang the bell allow stacking of loaded boxes without harming bananas 
with client D. Loi & Son Banana Company of New York. (less spoilage) 


Made of special weatherproof solid fibreboard, the Whiat’s more, grocery and supermarket customers are 
new box weighs a third of other wood or metal con- happy about the new box — it doesn’t scratch floors 
tainers (easier handling). It costs one-third as much as And employees can handle more boxes faster because of 
wood boxes, one-fifth as much as the metal variety their light weight. No danger of splinters, of course 


(big savings). Ingenious design like this is making Gair's Container 

Gair designers gave it a double bottom (protection Division the strong right arm of many a manufacturer 
against moisture) and tapered the sides to permit nest and materials handler. You can be next—just call the 
ing of empties (saves space). Unique metal end frame nearest Gair plant ‘ 
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YOU'RE LIVING NEXT DOOR TO THE EXPERT 


GAIR CONTAINER PLANTS: Atlanta, Se. + Cambridge, Mass. + Cleveland, Ohie + Holyoke, Mass. + Jackson, Miss. + Los Angeles, Cal. + Martinsville, 
Va. © New Orleans, la. + No. Tonawanda, N.Y. «© Philadelphia, Pa. + Plymouth, Mich. + Portland, Conn. + Richmond, Va. «+ Syracuse, N.Y. © Teterbore, W. J 


ce t¢@ 
ye 6¢ 


% }@ 2 SHIPPING CONTAINERS «© FOLDING CARTONS 
GA PAPERBOARD « 








KRAFT BAGS AND WRAPPINGS 


ROBERT GAIR COMPANY, INC e 155 EAST 44TH STREET eo NEW YORK 17, N.Y 
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Flexible Spray Dryer Introduced 


Spray dryer that is flexible and requires no more head room than average. 


Installation of a pilot plant-size 
spray dryer of horizontal type with 
nozzle atomization, to be used for 
developing techniques for spray dry 
ing foods and other materials, has 
been announced by Buflovak Equip 
ment Division 


Buffalo, N. Y 


In addition to all of the normal 


Blaw-Knox Company 


advantages of a spray dryer, such as 
fast drying at minimum temperatures 
to prevent product degradation, the 
Buflovak, according to the producers 
has other features of which three are 
significant in solving drying problems 

(1) extreme flexibility in applica 
tion to products that can be atomized 
through a nozzle; (2) requires no 


more head room than is available in 


most plants, and (3) ease of cleaning 
cuts maintenance costs and time 
Flexibility of operation is provided 
by wide variation of air flow, nozzle 
pressure, spray pattern and other 
general operating conditions, all of 
which can be adjusted to provide the 
desired qualities of finished product 
most economically The horizontal 
drying chamber of the pilot plant 
dryer is of stainless steel and pro 
vides for drying temperatures of 600 
to 800 deg., with a direct, gas-fired 
heater. Collectors may be multipl 
cyclone types and/or centrifugal. Au 
tomatic recording instruments main 
tain uniform operating conditions and 
provide accurate data on these con 


ditions 


improved Model Pressure Gage 


Precision Thermometer & Instru 


ment Company, Philadelphia, has just 
introduced an improved model of its 
absolute pressure gage, designated as 
Princo Absolute Gage, Catalog No 
1470 

It is 


comparison with a high 


individually calibrated by 
prec mon 
standard column 


mereury vacuittm 


gage whose readings are corrected 
for prevailing barometric pressure, All 


gage readings are absolute and _ re 


quire no further correction for baro 
metric pressure 

Seale case and frame are made of 
cast brass. Frame Is removable for 
cleaning or replacement of plate glass 
light. A condensation trap of male 
able cast iron also is included with 
the instrument and is connected to 
the mercury cistern by steel tubing 

It is shipped, ready to operate, 
and is said to require no installation 
service other than mounting and con 
necting up to the line 


Conveyor Line 
Package Marker 


An attachment, solenoid-activated 
with a dual-action purpose for mark 
ing shipping cases is now on the 
market, The new item simultaneously 
marks sides and ends of cases as 
they go through the line 

Called the “20) 
manufactured by 


Rolacoder” it is 
Adolph Gottscho, 
Incorporated 


New case marker permits dual operation. 


The “201 Rolacoder” operates effi- 
ciently on all cases with a minimum 
length of 7 in., regardless of whether 
the flow of cases is regular or irregu- 
lar, It requires a minimum space of 
10 in. between cases 

Details of new marker may be ob- 


tained by writing the manufacturer 
at Hillside 5, N | 


Expendable Pallet 


\ newly developed, 1-ton-capac 
ity, paper pallet has just 
extensive field and laboratory tests 
and will shortly 
market by Titan Products Company 


165-E. 7th Street, New York 21 


satisfied 


be placed on the 


Throw-away paper pallet can be eco- 
nomical, 


The Titan pallet is delivered and 
stored im a “knocked-down” package 
and, therefore, alleviates storage 
folded and 
wire-stitched or stapled, as needed 
Normal assembly takes about 30 sec 
Each pallet, claim the manufacturers, 
will adequately support 2,000 Ib. and 


problems. It is easily 


can be stacked four-high without en- 
dangering the base pallet 
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LOTS TO BE THANKFUL FOR ... 


You'll be thankful all year ‘round with a Burt Non-Stop Labeler 
omple tely climinates time loss incurred when operators stop 


lahe ling ria hine sto put In a new pac k ot lah ls Provides 
UNINTERRUPTED SERVICE from the opening to the closing of each 
operating period by means of a DUAL LABEL FEED with no 
disarrangement of the label pac k! 


‘‘BURT BEATS FLEETING TIME’’ 





NON-STOP LABELERS 


BURT MACHINE CO. 
401 E. Oliver Street, Baltimore 2, Maryland 


J * 
YY P27, State 
mikes? WY 


HIGH-SPEED. 29 ff \) 
SLICING of KOS petetats ede / 


URSCHEL MODEL “0” [ia a /\ RHUBARB 


oe supeedty con: Produces CLEAN, 
UNIFORM 
CROSSCUTS 
With No Product 


structed for years 
Crushing! 






















of dependable 
service with low 
maintenance. 

@cuts thicknesses 
from 1/32"’ to 
1-1/3”. 

@ occupies only 2’ x 9’ 
3-1/4” floor space. 





Consult Urschel now for the experienced answers 
fo your every cutting problem. Write: 









ms SRT 
bee ki ds 
tig 5 
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Freezing News 


Promotion « Selling « Research 


Western Offers Stock 
Vignettes For Pies 


Stock vignettes for “family size” 
frozen fruit pies are the newest serv- 
ice to be offered by Western Waxed 
Paper Division, Zellerbach 
Corporation, The colorful designs 
each featuring a luscious slice of pie 
according to West 
em, to meet an increasing demand 


Crown 


were developed 


for stock, large-size frozen fruit pie 
overwraps 

Topco Associates, Inc., Chicago, has 
already adapted the designs and will 
introduce the vignettes on its Food 
Club and Top Frost labels for apple 
and cherry pies. The stock vignettes 
were designed and produced at 
Western Waxed’s North Portland 
(Ore.) plant and will supplement 
Western's five lines of stock designs 
for frozen vegetables, seafood, fruits, 
meat and specialty items 


Stuffed Poultry To 
Be Vacuum Packed 


Vacuum-sealed packaging, employ 
ing Cryovaec film, has been adopted 
for the complete line of frozen stuffed 
poultry soon to appear under the Dun 
can Hines label, Hines-Park Foods, 
Inc, and the Tony Downs Foods Com 
Minn 
packer, jointly announced 

According to FE. L. Ackley, director 
of quality control and research, “Cry 
ovac film is impervious to both air 
and moisture.” “Ow 


pany, St. James the licensed 


investigations 
show that this protects the quality of 
a prestuffed bird in two ways: first, 
it keeps the cold, dry air of the 
freezer from dehydrating the bird and 
robbing it of its flavor 
prevents flavor 


second, it 
often 
appear when fatty constituents of a 
bird, or its stuffing, react with oxygen 


changes that 
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These Duncan Hines poultry prod- 
ucts will be protected from both of 


these quality-deterrents by Cryovac.” 


The bird is slipped into a loose- 
fitting Cryovac bag and all the air is 
withdrawn by vacuum. The bag neck 
is then clipped and the product 
dipped momentarily in hot water, This 
shrinks the special plastic approxi 
mately 30 percent to form a vacuum- 
sealed protection that hugs the 
contours of the bird like a “second 
skin.” 

The Duncan Hines line of frozen 
pre-stuffed poultry will include tur- 
keys, geese, capons and roasters. All 
will be processed and packaged by 
the St. James company. Distribution 
will cover the entire United States 
and Canada. 


Foil Containers Made 
By Arbor Products 


The Arbor Products Corporation, 
Nebraska City, Nebr., has been formed 
to specialize in the fabrication of alu- 
minum foil containers and packaging. 

Although production vf some 250,- 
000 units per day is supplying pres 
ent customers in the frozen food and 
baking industries with standard 5-in 
rolled edge pie pans and 8-1/2-in 
pizza pans, Arbor officials announce 
that custom work, as well as standard, 
is solicited. 

Officers of the company are Francis 
W. Cole, president; J. D. Mullen, vice 
president; and Karl Nelson, secretary- 
treasurer 


How Good Are “Good” 
Frozen Peas? 


Ways of measuring the quality of 
fresh and frozen peas aid both the 
grower and the Several 
methods now in use have been com- 
pared side by side at the New York 


processor, 


State Experiment Station at Geneva 
and the findings reviewed in the Sta- 
tion's “Farm Research” magazine by 
Dr. Frank A. Lee, food chemist. 

“The final and ultimate test of the 
quality of any processed food is in 
the eating,” declares Dr. Lee. So the 
results of his tests were checked 
against the findings of a taste panel 
in making a final evaluation of the 
different methods. 

More peas are frozen in New York 
State than any other vegetable, says 
the Station scientist. “If a variety of 
known quality is harvested at the 
right stage of maturity, one is sure 
of good quality frozen peas, if proc- 
essing and storage conditions are sat- 
isfactory,” he adds 


Tests which measure the maturity 
of the peas as they are harvested 
and of frozen green peas are also 
measures of quality, he explains. 

The test which interests the grower 
most is one that can be made on 
freshly harvested peas. For this pur- 
pose, the “tenderometer” does a very 
good job, according to Doctor Lee. 
It measures the relative maturity of 
fresh peas by recording the force 
necessary to shear a sample through 
a standard grid. It gives the “average” 
maturity of a sample of mixed stages 
of ripeness. Also, since the machine 
is operated electrically, it is free of 
human error which may be present 
in machines operated manually. 

Tests on frozen green peas de- 
scribed by Doctor Lee include the 
so-called brine flotation method, the 
specific gravity test, the alcohol-insol- 
uble test, and the starch test. Each 
has its advantages and its faults when 
checked against the findings of the 
taste panel. The specific gravity and 
alcohol-insoluble tests proved to be 
the best methods thus far devised. 


New Can Design For 
Dulany’s Shrimp 


John H. Dulany & Son, Inc., Fruit- 
land, Md., packer of frozen vegeta- 
bles, fruits, seafoods and poultry, has 
recently announced a new can design 
for its frozen, vacuum-packed cocktail 
shrimp. 
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Satisfied Customers 
cre HAMACHEK’S 
Best Salesmen! 


Fiche using HAMACHEK 





Viners are so thoroughly pleased 
with their efficiency and low operating cost that they never hesitate to 


endorse this dependable equipment without qualification. 


Treas WRITE FOR PARTICULARS, 


CIALISTS 
COMPANY PEA AND BEAN HULLING SPE 
eta 








Established 1880 — Kewaunee, Wisconsin 
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S he | AS flies end ae 
APPLE PECTINS GD iv toe 


Standard of Quality @> Uniform Strength 


toys eit years r Neutral in color and flavor — 









blends naturally with more differ- 
ent fruits than any other pectin 





Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 
and improved spreadability 


a fe UTR L-J E L \ For Preserves, Jams, C Mokes jams & jellies with an even, 
$ CONFECTO-JEL For Jellied Candies 


— Ready to use. 
For full information, technical advice, and formulas write Dept. FP-|| 


CMU CM: ae lim CTC Mellel CM olol iy 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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The Market Place 


‘News of Promotion & Selling 


PLEMME SIERRA MAMI 


New Milk Shake Mix Is 
Low-Calorie, Nutritious 





Latest do-it-yourself drink is Redi- 
Magic Milk Shake Mix, a low-calorie 


high-nutrition powder that makes 
fountain-style milk shakes at home in 
just 30 seconds 

The mix contains dried eggs, milk 
solids, favoring and sweetening. Only 
milk must be added, It comes in four 
chocolate 


flavors vanilla, strawberry 


and cherry — and is vacuum packed 
Anchor Hocking tablk glass 


Using the recommended Magic Swirl 


plastic shaker, even tots can make 
their own milk shakes easily by hand 

Besides providing a tasty way to 
induce kiddies to take their milk and 
Redi-Magic is a boon to 
Mixed with 


eight ounces of skim milk, it produces 


Vitamins 
weight-conscious adults 


almost 16 oz. of milk shake containing 
about 200 calories roughly one-sixth 
the amount in a fountain shake 

The Redi-Magic Milk Shake Mix 
Company he adquarters in Los An 


geles. 


Pimiento Program 
Reaches Millions 


An intense featuring 


American pimientos, recently set into 


motion by Can Manufacturers Insti 
tute, has covered all merchandising 
and media outlets, and is expected 
to result in a million-dollat spurt to 
the industry 
Special story 


wire services and syndicates and spe 


angles for national 


BLO GOO ONLLPBELLL LER DEL LLDDDABDBELRMLBLLOLLOINE VD VOLO, 


cial program set-ups for network TV 
programs 
brought the nation’s food products 


shows and radio have 
experts behind the promotion 

More than 100 radio and television 
programs are committed to using, o1 
have used, special pimiento features; 
and food editors on top daily news 
papers throughout the country are 
devoting space to photographs and 
tested recipes. 

The special campaign is expected 
before its close, to reach an estimated 
125,000,000 audience with material 
dramatizing the role of the pimiento 
in hundreds of compatible food prod- 
ucts and as a succulent food in itself 


Kraft Parmesan Cheese 
In New Packaging 





New packaging, convenient in use 
and attractive in looks, is now being 
used by the Kraft Foods Company for 
its shredded parmesan cheese 

The new 2-1/2-ounce, vacuum- 
packed glass jar is squatier and the 
opening wider making it easier to 
spoon out the cheese. Fired onto the 
jar, the eye-catching lettering is in 


green and red 


Tasti-Diet Foods 
Introduces ‘‘Sweetnin’”’ 


Tasti-Diet 
liquid sweetener for 


Introduction of new 
“Sweetnin,” a 
home use containing no calories has 
begun in 36 selected marketing areas, 
according to Tillie Lewis, president of 
Flotill Products, Inc., which produces 
the Tasti-Diet line of 


foods, 


lew-calorie 


Mrs. Lewis said the new product 
is 16 times as sweet as ordinary dry 
sugar, and that a four-ounce bottle 
of it is equal to seven pounds of sugar, 


or about 700 level teaspoons. 

Non-nutritive calcium saccharin is 
the sweetening agent used in the 
formula, 

The four-ounce bottle has a special 
applicator top which helps the user 
to pour the average four or five drops 
of “Sweetnin” needed for a cup of 
coffee or tea. After the bottle has 
been opened it can be left with other 
condiments on the table, since the 
product will last indefinitely without 
refrigeration. 


Heinz improves Spaghetti 
And Macaroni Recipes 


H, J. Heinz 
nounced recipe and processing im- 
provements for two of its oldest and 
best known products 
macaroni. 


Company has an 


spaghetti and 


The company’s spaghetti, with to 
mato sauce and a combination of 
Romano and Cheddar cheeses, fea 
tures a new, thinner strand of spag 
hetti. The specially processed sauce 
in the new recipe 1s reported to cling 
more firmly to the thin strands, add- 
ing to its texture and flavor. 

The new Heinz macaroni is proc 
essed with a smoother cheese sauce 
which is said to blend more evenly 
with the popular long strands 


Rice Pudding Packed 
in Canco Containers 


: f 
ami ania 
~~ 


~~. 





The Menner Packing Corporation, 
Maplewood, N. J., 
pudding, a new canned product for 


is distributing rice 


the company, in selected cities in 
New England, the East, Midwest 
South, and metropolitan New York 
area through brokers. The new item 
is packed in No. 300 American Can 
Company containers 

Limited advertising is being done 
in Pittsburgh and Birmingham, Ala 
and a full-scale campaign is sched 
uled for the New York area in the 
fall. 
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Results Of Frozen Food Nutrition 
Research To Be Revealed 


First results of the frozen food nutrition research pro 
gram are expected to be announced in conjunction with 
the 1956 National Frozen Food convention in January 

The NAFFP has undertaken to sponsor the five-year 
$250,000 study into nutritutional composition of all fro 
zen vegetables, fruits, and juices regularly found in th 
field 

This will be the first authentic report ever issued on 
this subject by an independent research organization, and 
if complete results are as favorable as early reports indi 
cate, the packers believe this program will clear any 
remaining doubts as to whether any nutritional values 
are lost in the freezing process. The research study is 
being conducted by the Wisconsin Alumni Research Foun 
dation 


Seek Commemorating Postage Stamp 


A proposal by the National Canners Association last 
spring for a commemorating postage stamp in recognition 
of the 50th anniversary of the Food & Drugs Act, re 
ceived further impetus last summer when the Department 
of Health & Education made formal request for such 
a stamp to be issued in 1956 

The 50th Anniversary Committee for the industry now 
asks that supporting letters be sent to the Postmaster 
General recommending and asking for the stamp’s issu 
ance. The committee points out that the stamp having 
the most public interest is usually the one selected by 
the Post Office Department 

Letter should be addressed to Honorable Arthur FE 
Summerfield, Postmaster General, Post Office Department 
Washington 25, D. ( The committee urges that letters 
be written now and should include the writer's reasons 
for thinking the stamp should be issued 


Young Presidents Organization 
Awards Scroll 


Representing the Young Presidents Organization, Albert 
E. Heekin, |r 


nati, presented a_ scroll, 


president, Heekin Can Company, Cincin 
awarded by the YPO to Ed 
Bedford, 16, chosen “Young President of the Year” at a 
teen-age business conterence, held recently by Junior 
Oxford, Ohio. The 
youthful Bedford was president of a Junior Achievement 
company in Cleveland 

The award winner will be a guest of the YPO at it 
Annual School for Presidents at Hollywood, Fla., April 
22-26, 1956 


Achievement at Miami University 


Canco Home Economics Department 
Has Birthday 


It’s the 20th birthday for American Can Company 
Home Economics Department 

During its 20 years of existence this department ha 
according to American Can officers, reached more than 
50 million Americans with educational materials promot 
Ing the use of canned foods The de partment vhich i 
reputed to be the only such service offered in the can 
making industry, has distributed 50 booklets 
and charts to more than 12 million educator tudent 


pa nphi t 


and homemakers. Five films produced by the home econ 
omists have been viewed by an audience in exce 


39 million 
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Robins tHERMOTIC 
STEAM BLANCHER 


for Mushrooms, Fruits, Vegetables 


Just pre-set the controls for the desired speed and 
Thermotic’s stainless steel screw conve yor gently feeds 
a continuous stream of your product through the 
blancher. Accurate timing and easily-controlled, grad- 
uated steam flow mean uniform quality and color with 
a minimum ol shi inkage ae lose tole rance between cone- 
ve yor blades and blanc her walls preve nts wedging see 
your product is constantly turned without being 
damaged. The interior 18 readily accessible for casier 
cleaning and maximum sanitation . . . no screens or 


piping in blanc hing area, 


THERMOTIC IS PRODUCTION PROVEN on lima 
beans, diced carrots and peppers, french fried pota- 
toes, banana puree 5 mushrooms and many other fruits 
and vegetables. 

At Robins you'll find a complete line of 
“advanced feature" food processing equip- 
ment that'll speed your production, in- 
crease quality and cut costs. See your 
Robins Representative or WRITE FOR 280- 
PAGE CATALOG of processing, inaintenance 


and operating equipment for canning, 
freezing or dry packing industries. 


Gz) AKRohins 


etetet |;) AND COMPANY, INC. 


713-729 East Lombard Street, Baltimore 2, Md. 








SINCE 1655 MANUFACTURERS OF MACHINERY FOR PROCESSING 
APPLES + ASPARAGUS + BEETS « CORN + DRIED BEANS + LIMA BEANS 
MARMALADES + OLIVES + ONIONS + PEACHES + PEAS + PEPPERS 
PICKLES » POTATOES + PUMPKIN + RELISHES « SAUERKRAUT + SHRIMP 
SPINACH + STRAWBERRIES « STRING BEANS « TOMATOES 
plus operating and maintenance suppties. 
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Newly elected officers of the National Pickle Packers Association are, left to right: 
Earl G. Van Holten, secretary treasurer, J. C. Holten & Sons, Milwaukee, reelected 
treasurer of NPPA; Harry Tuttle, president, M. A. Gedney Company, Minneapolis, 
new NPPA president; Edward 8S. Guggenheimer, Block & Guggenheimer, Long Is- 
land City, N. Y., outgoing president; and W. E. Dailey, Jr., president, Dailey Pickle 
& Canning Company, Saginaw, Mich., new NPPA vice president 


Is a link missing 
in your 
Quality Control Chain? 


But he can 
be prepared in 
advance to spot the 
trouble the 

moment it 


No Food 
Technologist 
can tell in 
advance when 
a batch is going 
to “go bad.” 


occurs by 
using 


11471 Vanowen St. North Hollywood, Calif. 


Without obligation, please send me a supply of COOK-CHEX indicator tags 
designed for use at degrees F., for minutes. 


Position Company 


Address 


| 
| 
| Name 
| 
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SEND TIME-TEMPERATURE SPECIFICATIONS FOR FREE COOK- 
CHEX INDICATORS CUSTOM-MADE TO FIT YOUR REQUIREMENTS 


| 
} 
| 
| 
| 
| 
} 


cook & chex 


Record Attendance At 
Pickle Packers Fair 


More than 500 pickle packers, from 
coast to coast, attended the three 
day first annual pickle fair of the 
National Pickle Packers Association 
in Chicago’s Sheraton Hotel, October 
19-21. 

The order of business was varied 
and interesting. Seminars were con- 
ducted on sales, administration, pro 
duction, and fieldmen activities. 

A general business meeting also 
was conducted at which annual elec 
tion of officers was held. In addition 
to the new officers elected (see pic 
ture on this page), new board mem 
bers also were named. They include 
Edward S. Guggenheimer, retiring 
president; and James S. Dunlop, Math 
ews-Wells Company, Ltd., Guelph 
Ontario 


Fieldmen Seminar 


A growth, predicted to run between 
200 and 300 per cent, in the next 10 
years was estimated by Stanley Ries 
professor of horticulture, Michigan 
State University, for the pickle in 
dustry 

Speaking at a seminar, especially 
designed for fieldmen, on the first 
day of the meeting, Ries stated that 
developments in mechanical and 
chemical fields would enable pickle 
packers to almost triple their yields. 

The Michigan professor said manu 
facturers are constantly improving 
their designs for fertilizing machinery 
and that, as a result, farmers can ex 
pect a steady increase in acreage 
production. 

Max Henderson, secretary and gen 
eral field manager, Michigan Sugar 
Company, said the labor of migrant 
workers brings a tremendous wealth 
to a community and that such workers 
deserve improved living and sanita 
tion facilities 


Administration Seminar 


How to make sure that all costs are 
covered in packing pickles was the 
main theme of the meeting's adminis 
trative seminar. 

Under the chairmanship of Harry 
ruttle, M. A, Gedney Company, Min 
neapolis, approximately 70 association 
members sat in on panel discussions 

Panel members, all of whom are 
in the pickle business were: — Ralph 
Huesner, H. W. Madison Company 
Cleveland; Edward Hosek, Glaser 
Crandell Company, Chicago; Gedney 
Tuttle, M. A. Gedney Company, Min- 
neapolis; and Raymond Decker, Green 
Bay Food Company, Green Bay, Wis 
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Classified advertising 


CLPEE LLL LL LLLLLLELIOOL ILE IEEE SEMEL 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When “blind” 
address box and number 


answering advertisements 
shown care of 
THE FOOD PACKER 


139 N. Clark St., Chicago 2, Ill. 





For Sale—Machinery & Equipment 





FOR SALE: (1) Niagara #110-20 Stainless 
Steel Filter 110 sq. ft; (1) Hope type 18 
stainless steel single piston filler; (50) Stain- 
less Steel Tanks from 30 gal. to 10,500 gal 
cap. (Some with mixers). (25) Aluminum Stor 
age Tanks up to 3200 gal. cap. (30) Stainless 
Steel and Stainless Clad Steam Jacketed 
Kettles from 40 gal. to 500 gal. (Some with 
agitators). 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penna 





Business Opportunities 





PRODUCERS, PACKERS, & DISTRIBUTORS OF 
CLAMS, CRAB-MEAT & OYSTERS TO WHOLE- 
SALE TRADE, So. E. Virginia. Over 100 whole 
sale customers, in U. S. & Canada. 60 Acres 
of land, in commercials loc., 
beds. Compl. equip., in xint. condit., doing 
large bus. A bargain price. Dept. #6792-A 
FREE BULLETINS ON ABOVE BUSINESS 
Chas. Ford & Assoc 
87 Walton St., Atlanta, Ga 


winew oyster 


Statement of 
Ownership 


Statement of the management, 
and circulation required by the act of Con- 
gress of August 24, 1912, as amended by the 
acts of March 3, 1933, and July 2, 1946, of 
Food Packer, published monthly at 
H., for Oct. 1, 1955 


ownership, 


Pontiac, 


1. The 
lisher, 


of the 


manager are 


names and addresses pub- 


editor, and business 
Publisher, Herbert A 
Editor, James W 


ness Manager, C 


Vance, Chicago, Il.; 
Crossett, Chicago, Ill Busi 


Melvin Carlson, Chicago, Il 


2. The owner is: Vance Publishing Corpora- 
tion, 139 N. Clark 8t., Chicago, Il). Stock- 
holders are: Arnold E. Monetti, 20 Exchange 
Place, New York, N. Y¥.; Herbert A 
139 N. Clark St., Chicago, Ill 


Vance, 


3. The known bondholders, mortgagees, and 


other security holders owning or holding 1 


percent or more of total amount of bonds, 


mortgages, or other securities are: None 


4 Paragraphs 2 and 3% include in cases 


where the «stockholders or security holder ap- 
pears upon the books of the company as trustee 
or in any other fiduciary relation, the name 
of the person or corporation for whom such 
trustee is acting; also the statements in the 
two paragraphs show the affiant’s full knowl 
edge and belief as to the circumstances and 
conditions under which stockholders and secur- 
ity holders who do not appear upon the books 
of the company as trustees, hold stock and 
securities in a capacity other than that of a 
bona fide owner 


HERBERT A, VANCE, PUBLISHER 


Sworn to and subscribed before me this 19th 


day of September, 1955 
BEATRICE GARDEWINE 
SEAL 
(My commission expires January 2% 19 
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VEGETABLES or 
FRUITS... 


SHAKER GRADER 
3 TO 6 DECKS. 


@ HIGH CAPACITY 

@® RAPID CHANGE-OVER 

© QUICK WASH-OUT 

© MINIMUM FLOOR SPACE 

© MINIMUM COST 

With accuracy of grade as nearly 
100'+ as is possible to attain in a 


grader, the new 


CHAPMAN Shaker 


improved BERLIN 
Grader is success 
fully operating on sliced beets, peas, 
other 


lima beons, and vegetables 


cherries and many other fruits 
backed by over two years of actual 
operation. It's still a compact unit, de 


signed to solve the problems experi 
made 


10,000 Ibs. raw 


peas per hour or comparable capacity 


enced with reel type graders 
to handle 8,000 to 
on other vegetables available in 
any number of decks from three to six 
features 


and with the emphasized 


above. Write for complete details 


Other , a eh eae 
Berlin C Equipment 


hapman 













RETORTS COOKERS 
WASHER GRADERS TANK 
SCALDERS BLANCHERS 
CONVEYORS ELEVATORS 
TOMATO CORN PEA 
PROCESSING EQUIPMENT 
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How they got there 


The Customer Is Boss 


he year 1946 was one of action for the 2,730-store 

Kroger food chain. The old, cumbersome name, “Kro 
ger Grocery & Baking Company,” was abandoned in favor 
of today’s streamlined version, “The Kroger Company. 
It marked an era of expedited expansion — new and larg 
er stores were built with spacious parking lots; emphasis 
was placed on “selling” rather than “buying.” More than 
40 private label brands were merged into one “Kroger 
Brand,” identified by the familiar, bright, blue-and-white 
Raymond Loewy-designed trademark 

A great majority of the efforts given over to the estab- 
lishment of the “new look” are directly traceable to the 
leadership of Joseph B. Hall, who was elected to the 
presidency of Kroger in the spring of the same year, 

If Mr. Hall's first year as president was action-packed 
and full of revisions for Kroger, it was because he him 
self has always been a man of action. Tall, erect, athletic 
and with a disarming smile, he has an apparent inex 
haustible supply of energy. Under his guidance and 
leadership, Kroger has adopted a modernization policy 
in its stores and merchandising programs, as well as a 
broadened employee-benefit program 

He has attracted national attention with his “merchan 
dising democracy” policy. In simple action it operates on 
the theory that customer-preference is the absolute dic 
tator of the marketplace 

As Mr. Hall points out, “We operate a merchandising 
democracy, The customer does the voting and she votes 
every day. She selects the merchandise of her preter 
ence, and the winning brand is established by her votes 
Neither do we stuff any ballot box. Our cash registers 
are guaranteed to give an honest count 

Joseph Hall's rise in Kroger was rapid. However, the 
attributes of his suecess stem back to his days before he 
entered the food business, when he displayed definite 
signs of making success a habit. He was born July 13 
1899, at Harvey, Ill, Shortly after his birth the family 
moved to Chicago, where as a boy, he sold newspapers 
while attending grammar school, His first job after leaving 
high school “paid me $6 a week.” A short while later 
he joined Gordon Strong & Company, a Chicago real 
estate management firm, at a salary of $40 a month 

The working world didn’t deter youthful Hall's deter 
mination to further his education. His high scholastic 
standing in high school and his fine work with the real 
estate firm earned him a scholarship to the University of 
Chicago. Recognition of his keen intelligence was proved 
further when he was elected to Phi Beta Kappa, national 
honorary scholastic fraternity. But scholastic recognition 
was not his only accomplishment, for he proved to be 
a “better-than-average” athlete while at Chicago, winning 
a letter in track under the tutelage of the Grand Old 





Man-- Amos Alonzo Stagg. After graduation from the 
University he continued to compete in his favorite event 


120-yd. high hurdles — and annexed a national title. 


Real Estate Expert 


Immediately after earning his degree, he accepted a 
position as a bookkeeper with a Chicago meat packing 
firm. His early experience in the real estate field, how 
ever, had too strong a hold on him. After two years as 
a bookkeeper he returned to the firm of Gordon Strong 
& Company. Due to his deep insight into real estate 
problems and management, he was appointed to a teach 
ing position in the night school conducted by the Chicago 
YMCA. Gradually he earned the reputation as an expert 
in the field of real estate appraisal. This, in turn, resulted 
in his appointment as executive secretary of the Chicago 
Mortgage Bankers Association, which eventually led to his 
election as second vice jresident, American Institute of 
Real Estate Appraisers. 


Still in the real estate world, his next step up the lad 
der was to assistant managership of the real estate depart- 
ment of the Continental Hlinois Bank & Trust Company 
It so happened that in 1931 Kroger was looking for a man 
to serve as general manager of its real estate division 
Joseph Hall was the man, Through his astute manage 
ment the company’s real estate problems, acquired by 
high rent pressure emanating from the “Booming 20's,” 
were soon solved. He then turned his attention and inter 
ests toward the reorganization of the company’s entire 
store policy, with an eye on the goal of larger stores 


Working with stores and participation in their planning, 
developed still another interest in the young executive 
the “selling” side of the business. At 36 years of age he 
tackled a new field, and at his request was put to work 
in a Kroger store as a clerk, “so that I could learn store 
operations first hand and from the ground up.” Sweeping 
floors, waiting on customers, trimming lettuce, were all 
part of his day's work 


A New Field 


Upon completion of his “on-the-ground” training the 
position of branch manager in St. Louis was waiting for 
him. In this position he proved that he had learned his 
lessons well, for he was soot transferred to ( leveland 
as manager of Kroger’s eastern division, comprising tour 
branches, His formula to learn each job thoroughly 


From the eastern office, the eager-to-learn Mr. Hall 
was called back to the main office — this time to be vice 
president in charge of manufacturing operations. His won 
derful faculty of organization came to the fore immediate 
ly in his new position, and in a short time he had built a 


staff of experts in this phase of the company’s functions 


In 1944, after constructing one of the finest operating 
departments in the chain store field, he was again r 
warded by being elevated to the executive vice presi 
dency, a position he held until 1946 when he was 
finally placed on the top rung of the ladder 
of the Kroger Company 


president 


Recognition also has come from outside his company 
He is a member of the Business Advisory Council, De 
partment of Commerce; Advisory Committee, Department 
of Defense; and the Hoover Commission’s Committee on 
Business Organization, Department of Defense, in addi- 
tion to other important government and business posts 

However, after 10 years as top man in the Kroger Com 


pany, his guiding philosophy still is 
boss. Try to sell Mrs. Smith something she doesn’t want 


“The customer is 


and you don't have merchandise — just inventory 
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\ 7T 7 BALL MATERIALS 


ae aa 
HANDLING COUNSEL 


can help you 
cut costs . . . increase profits! 





Miany firms have cut costs, increased profits, by more 
efficient materials handling methods. That’s where Ball 
“Packaging Plus’ Service can be of real help to you. 
Our technical staff includes « xperts qualified to analyze 
your complete operation. If an unsuspected condition ts 
causing needless expense, as is often the case, their 


detailed report will offer a suggested remedy. 
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A CASE HISTORY 

' 

’ ' 
' S (Dre muidwe t food packel { iphil hie carried only i ' 
' 5 
-day supply of empty jar et he was crowded for , 

' torage. A Ball materials handling specialist found up ' 
' ' 
: to a 90-day inventor on me container Recomimen 5 
' dation: daily deliveri hipments goine direct from ‘ 
' , . i 
; trucks to filling line iy cmergen reserve, Ball ; 
' Radio-Controlled Shipping Center made this feasible ' 
; Result: estimated annual saving of $22,000 : 
‘ 
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What's Your ' heaay-optl Problem? Euniist 


Ball Packag ring Plu service on oul 
te im! Ine quire about our pecialized 
( punsel covering not onl iaterials 
handlir but also proce ing and filling 
hippir , Carton container desig! It 





pa to call BALL first of all! 


BALL BROTHERS COMPANY: :+ - MUNCIE, INDIANA 
Offices in Ali Principal Cities 
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TENDERLONG 15 gives the same high quality as Tendergreen, but 
better yields, especially when common bean mosaic is serious. 


BOOK WITH ASGROW NOW FOR SPRING DELIVERY. 


Asqrow 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 «¢ Cambridge, N.Y. «¢ Exmore, Va. ¢ Indianapolis 25 «¢ Oxnard, Calif. 
Memphis 2 «+ Milford, Conn. «© Oakland 4 «+ Salinas ¢ San Antonio 11 

















Food Packer 


Canning Glasspacking Freezing 


Canned foods exposed to the big 
Atomie Blast atomic test in Nevada last spring 
Test have been found to be just as rich 
in nutrients as before the blast, it 
was reported by George B. Morrill, Jr. president of National 
Canners Association. Mr. Morrill made the statement in an 
address to the Wisconsin Canners Association at its innual 
convention held this month 
Mr. Morrill said that the Wisconsin Alumni Research Four 
dation (in Madison) has te sted canned foods exposed to the 
civil defense test last May 5, and has found that there is no 
loss of the essential nutrients in canned foods after exposure 
to a nuclear explosion. The Foundation has reported, he 
stated, that two of the most important nutrients, niacin and 
riboflavin, were completely unaffected in many of the canned 
food products tested, and sustained only very minor losses 
in others. There was no loss of carotene in the canned 
vegetables and canned fruits tested Nearly all of the prod 
ucts retained more than 80 per cent of their thiamine and 
better than 90 per cent of their ascorbic acid 
“The vitamin content of all of the products tested was 
still well within the range ordinarily found in commercial 
production,” Mr. Morrill declared, “and comparing it with 
the recommended daily allowances for each of the vitamins 
showed that canned foods normally considered good sources 
for one or more of these vitamins could still be regarded 


as good sources after atomic exposure 


Cling peach losses during peeling 
Cling Peach ind pitting have been getting close 
Losses attention from researchers on the 
Davis campus of the University of 
California. Such losses vary a good deal as fruit characteristics 
and other factors vary, and the Davis scientists have been 
conducting tests to find out what will keep losses at a mini 
mum. A report on the first year of tests has been made by 
the researchers, and the major findings of this preliminary 
investigation, as reported to the industry ire ummed up as 
follows 
The smaller the peach, the greater the lo fre pitting 
ind peeling. Losses also vary with the equipment used 
Pitting losses are considerably less with the torque pitter 
than with knife and wire pitters; and peeling loss ure 
substantially less with the cupdown peeler than with the 
immersion peeler 
Substantially greater yields from a ton of peaches would 
in ome cases be possible If for instance torque pitting 
followed by cupdown peeling is replaced by knife or wir 
pitting, followed by immersion peeling, the yield per ton 
reaching the can could be increased 160 pound 
Maturity makes a difference, too. In general, pitting losse 
ure le ss for green peaches than for ripe fruit peeling losse 
are less for green fruit than for fruit of medium or full 
maturity. The last two are about the rie 
Besides losses in pitting and peeling, the researchers found 
appreciable shrinkage losses occuring during hauling and 


storage 


The investigators feel that results so far are insufficient 
to indicate what changes, if any, should be made in the 
schedule of diversion credits currentl pecified by the 
marketing order governing the canning and freezing of Cali 


fornia cling peaches 
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Glenn A. Mengle, president of the 
Silver Antelope Brockway Glass Company, was hen 
Award ored recently when he received the 
Silver Antelope Award from Region 
Three of the Boy Scouts of America. The Award, highest that 
can be given by a Region, was presented to Mr. Mengle at 
the annual Region Three meeting in Pittsburgh for “note 
worthy service of exceptional character to boyhood by reg 
istered Scouters within the territory under the jurisdiction 
of the Region.” Having served with distinction as president 
of the Bucktail Council, Mr. Mengle brought experienced 
judgmérit and leadership to his service as a member of the 
regional executive committee Region Three comprises 52 
Councils in Pennsylvania, Maryland, Delaware, Virginia, and 
the District of Columbia 


The U. S. Department of Agric ul 

ture has announced new grade stand 

Dehydrated Apples irds for dehydrated a moisture) 

ipples. The new standards follow 

the proposal announced in March 1954 in all major respects 

The standards cover the following styles: pie pieces, flakes 

wedge s and sauce pieces The two grades above Substandard 

ire: U. S. Grade A (or U. S. Faney) and U. S. Grade B (or 

U. S. Choice A maximum moisture content of 2.5 per cent 

is a requirement in Grade A and 3.5 per cent in Grade B 

Other features of the standards include requirements for 

color, uniformity of size, freedom from defects, texture, and 

flavor. The new grade-standards will become effective Nov 

ember 29, 1955 

Ihe History of Science Society 

Society To ha innounced that it has formally 

Award Medal wcepted a grant of $1,500 from 

Chas. Plizer & Co., Ine., to make 

possible the awarding of the George Sarton Medal for out 
tanding contributions to the history of science 


The award is named in honor of Dr. George Sarton, pro 
fessor emeriti of the histor of science and a member of 
the tacult it Harvard University tor 35 year Dr. Sarton was 
the founder and for fort ears the editor of the Society's 


journal, ISIS. The first award will be made December 29 at 


the group innmtal ecting 


The following food broker firm 

New NEFBA ive been wecepted i members it 

Members the National Food Brokers Associa 

tion: The Hofstetter Company, 523 

Citizens Buildi Louisville 2, Ky Progressive Brokerage 

Company, 6270 Gen Diaz Street, New Orleans, La.; J. F 

Renell Brokerage Company, 419 South Sth Street, Boise 

Idaho; Smith & Nordlinger, 105 Hudson Street, New York 13 

W. Carroll Barnett & Sons, 7004 Forest Hill Drive, Hyatts 

ille, Md.; Phillips Brokerage Company, 3200 Whitehall 

Road, Birmingham 9, Ala.; W. A. Startzman, 170 W. Wash 
tton Street, Hagerstown, Md 


Edgar C. Britton, director of the 


Perkin Medal Edgar C. Britton Research Laboratory 
Awarded of the Dow Chemical Company, Mid 

Mich ind past president of 

thre (merican Chemical ciety, ha heen chosen to receive 
the highest award in American industrial chemistry, the Perkin 


Medal of the American Section, Society of Chemical Industry 





for 1956. The 1956 award will be the 50th impression of the 
Perkin Medal, bestowed annually for outstanding achieve- 
ment in applied chemistry in the United States. 


Net sales of Chas. Pfizer & Co., Inc., 
for the first nine months totaled 
$119,870,892, an increase of ten per 
cent over the $108,609,455 recorded 
in the same period last year, the company reports. 

After provision for preferred dividends, net profits were 
$10,900,635 as against $10,753,285 for the first three quarters 
in 1954. This was equivalent to $2.21 per share of common 
stock compared with $2.19 a share in the like period last 
year, Earnings before taxes were $20,556,030, up from $19, 
137,945 for the first nine months of 1954 Metro Glass 
Co., Inc., has issued a 4% per cent $2,100,000 note, due in 
1970, to The Mutual Life Insurance Company of New York, 
it has been announced. The glass concern will use the pro 
ceeds to expand its facilities, redeem outstanding debt, and 
increase working capital Directors of Dole Hawaiian 
Pineapple Company have declared a dividend of 20 cents per 
share for the second quarter of the company’s 1955-56 fiscal 
year. Payable November 25 to stockholders of record Nov 
ember 11, the dividend will go to approximately 5,300 Dole 
stockholders in Hawaii and on the Mainland. Stockholders of 
Dole will meet November 28 to vote on certain steps neces- 
sary to carry out the acquisition by Dole of two Pacific Coast 
canning companies. Agreements covering the proposed ac- 
quisitions have been signed with F. M. Ball & Company, 
Oakland, Calif., and Paulus Bros Packing Company, Salem, 
Ore., subject to action by Dole stockholders . . Board of 
directors of Hazel-Atlas Glass Company have declared the 
regular quarterly cash dividend of 30 cents per share payable 
January 2, 1956. 


Financial News 


Acquisition of White Cap Com 
People and pany of Chicago, manufacturer of 
Plants vacuum-sealed closures, by Conti- 
nental Can Co., Inc., has been ap- 
proved by directors of both companies and becomes effective 
upon completion of routine formalities. The announcement, 
which was made jointly by Gen. Lucius D,. Clay, chairman 
of the board of Continental, and George P. White, chairman 
of the board of White Cap, stated that the business of White 
Cap Company, which will become a subsidiary of Continental, 
would be carried on unchanged by the present White man 
agement .. . Lloyd C, Volling has been named vice president 
in charge of personnel and public relations of Green Giant 
Company, He was also named secretary of the company 
Australian Prime Minister R. G. Menzies and H. J. Heinz I, 
president of H. J. Heinz Company, officially opened the new 
Australian factory of that company at Dandenong, near Mel 
bourne, November 7, The plant, which will process the 
complete line of Heinz varieties, was built at a cost of 
approximately $9,000,000 and is reported to be the largest 
food processing facility in the Southern Hemisphere ‘ 
Tony Downs, president of Tony Downs Foods, St. James, 


Minn., manufacturer of Duncan Hines brand of frozen foods, 
was elected to the executive committee of the Poultry, Butter, 
and Egg Association at the recent convention in Chicago 
Mr. Downs is also a director of the Association 

J. Albert Calif, a veteran of 35 vears of continuous service 
with the Glidden Company's Durkee Famous Foods division 
retired October 31 as general manager of Durkee's central 
division in Chicago . S&W Fine Foods, Inc., has appointed 
Wallace J. McMein sales manager of its Chicago division . . . 
Karl B. Weaver was elected vice president-operations of Hazel- 
Atlas Glass Company, Wheeling, W. Va., succeeding John W. 
Carnahan, formerly vice president and general factories man- 
ager, who was at his request relieved of responsibility in the 
active management of the company. Mr. Carnahan will con- 
tinue in the employment of the company as a vice president 
in a consulting capacity . 8 .L. Hutchison has been named 
sales representative in southern California and Arizona for 
Wm. J. Stange Company, spice and seasoning manufacturer 
He replaces Al Mills who had repre sented the company in 
this territory since 1950 Fred C. Heinz, vice president of 
H. J. Heinz Company, has been elected president of the 
Quartermaster Association, it was announced at the organiza- 


tion’s recent national meeting in Chicago The resignation 
of F. K. Rodewald as president of Thatcher Glass Manufactur 
ing Co., Inc., has been accepted by the board of director 


Franklin B. Pollock was elected president and retains his posi 
tion as chairman of the board of directors 

G. W. Reese, formerly vice president in charge of American 
Can Company's Atlantic division, has been named vice presi 
dent in charge of manufacturing for the entire company. He 
succeeds Roger F. Hepenstal, who was recently elected treas 
urer of the company Establishment of a distribution 
center in Portland, Ore., to serve the northwest has been 
announced by Chas. Pfizer & Co., Inc. The structure will be 
known as the Pfizer Northwestern Distribution Center, Located 
on a two-acre site at 3333 N. W. Industrial Street, it will 
contain 20,000 sq. ft. of space. The company expects to 
occupy the building February 1, 1956 Robert B. Ball 
has been elected a vice president of The Diamond Crystal 
Salt Company . Krier Preserving Company has announced 
construction of a new warehouse at Random Lake, Wis. The 
building will allow for over 20,000 sq. ft. of storage area 
Louis Ratzesberger, president of the Illinois Canning Com 
pany, has been elected to the presidency of the Illinois State 
Chamber of Commerce Floyd j. Gunn has been made 
manager of The Dow Chemical Company's Los Angeles office, 
Dow's New Orleans office has been elevated to full sales 
office rank, and Robert J. Minbiole, a sales department execu 
tive, has been appointed manager 

Theodore J. Marquerite, retired 

president of Franklin MacVeagh 


s 
Obituary Company, Chicago, and first vice 
president of the Old Guard Society 
died at his home in Chicago, October 2. Mr. Marquerite 


entered the canning industry in 1920 as a canned foods buyer 
and was named president of his firm in 1922 
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